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To all Goop 
HOUSEWIVES. 


WorTny Dawrs, 


75 = ER it not for the ſake of Cuſtom, which 
bas made it as unfaſhionable for a Book 
— F to come abroad without an Introduction, 

44 for a Man to appear at Church with- 
on 4 Neckcloth, or a Lady without a 

HHos-peſticoat, I ſhould not have troubled 
you with this Aud though I doe comply with Cuſtom, I 
ſhall neither give my ſelf much Trouble in writing, nor 
Jou in reading, a Flouriſb of complimental Excuſes for the 
Undertaking, or Uſefulneſs of the Matters treated on, of 
which I am ſatisfied you are already very ſenſible, or ex- 
tol my own Performance; however, J flatter my ſelf it 
will not, to you, be fnacceptable, | 
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The INTRODUCTION. 
Ie, indeed, may ſay with the Pfalmiſt, The Lines have 


fallen to us in pleaſant Places, /ince, by the Diſpoſition of 

Cod, and good Providence, our Lot has been caſt in this hap- 
land of Great Britain, which, lite another Canaan, 

5 = properly enough be call'd, A Land flowing 
and Honey 


with Milk 

j ſo richly is it ſtor d with Fleſh, Fowl and Fiſh, 
in an admirable Variety; eſculent Roots, Herbs, 8c. for 
Sauces and Sallets ; Fruits, as well for making Wines and 
other poiable Liquors (which, well order d, are not infe- 


rior to thoſe brought to us from foreign Countries) as well 


as for furniſhing out Deſerts at Banquets; and, in a Man- 
ner, with all Things neceſſary, not only for the ſupport of 
Life, but alſo the gratifying the moſt ſenſual Appetite ; 


that no neighbouring Nation can boaſt of a Superiority, 


nay, nor even pretend to compare with us, as to an Equality. 


Beſides this bountiful Providence has ſo 888 fur- 
0 nei- 
nber have we wanted Artiſts for preparing it for them to 


- | F ” the beſt Advantage. And, indeed, great Pity were it if 


this Beneficence of Providence ſhould be marr'd in the order- 
ing, ſo as juſtly to merit the Reflection of the old Pro- 
verb, that though God ſends us Meat, yet the D-— 
does Cooks. Therefore, to prevent this Inconvenience, I) 
bave taken upon me to collect a great Variety of Receipts, 
or Direftions, for ordering theſe Things with which Nas 
ture has furniſpd us, atcording to the Prattice of the 
moſt celebrated Artifts ; and alſo the niceſt and moſt curi- 
ous Dames and 6.4 6p: our Country has produced 
as alſo, for the Entertainment of the more Curious, 


; * have . many Receipts, according to the Practice of 


| 2 Directory 


” zhe be Mafters in the Arts of Cookery and Confedti- 
onary of France, Italy, Spain, Germany, and other 


| Countries. . 


And, though I will not preſume to offer this Book as 
, to the moſt celebrated Pradtitioners in the 
Arts of Cookery, Confectionary, &c. yet it is not 


e 
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n is chiefly defgu d for the Uſe of you Britiſh Houſe- 


its Kind, yet extant. 


the various Ways of dreſſing or ordering of it : But 


ſetting out a Deſert of Fruits and Sweet Meats, 


The INTRODUCTION. 
at ail improbable, that even they may find in it ſome 
things not altogether unworthy their Notice; and, as 


wives, who would diſtinguiſh your ſelves by your well 
ordering the Proviſions of your own Families; ſo it 
may be a neceſſary Companion alſo for Cooks, &c. in 
Taverns, Eating-Houſes, and publick Inns, and not an 
unneceſſary one, for thoſe who have the ordering of noble 
Tables. And, I hope, I may without Vanity ſay, its is 
the richeſt in Variety, and ſo the compleateſs Book, of 


The Method I have followed needs but little Explas 
nation, for theſe numerous Receipts I have rang d into 
an eaſy alphabetical Order, for the ready finding am 
particular Way of dreſſing, or ordering any Sort of 
Meat, Fruits, Roots or Herbs, &c, ſo that it is but 
only looking for the Name of that you would know how 
to dreſs in the Index, and there you will readily find 


befides this, for the more ready finding any thing, I 
have, at the End, added a plain and copious Index. 


T have likewiſe, to render the Work more compleat, 
added a Table of Bills of Fare, or which Diſhes are 
proper for an Entertainment in each Month of the Year 
and likewiſe given you a Catalogue of the Terms uſed in 
and Inſtructions for Carving, and a ſhort Sketch o 


I have not indeed troubled you with Fucus's and 
Paints, for the putting of falſe Faces upon Nature, 
becauſe you, my Country Women, for the Generality 
of you (as is allow'd even by all ingenuous Foreigners) 
ſtand leſs in need of artificial Faces ( your natural 
ones being more amiable) than thoſe of your Sex in 
neighbouring Nations, with all their Paintings and 
Daubings z yet befides thoſe Recipes for phyſical Drinks 


The INTRODUCTION: 


for the Health of your Bodies, and Cordials for the 
hearing. your Spirits, I have inſerted ſome few for 
. helping you in accidental Diſcolorations, and remov- 
ig thoſe | Injuries you may often ſuffer from the Scorch- 


md, as well as ſome natural Diſeaſes, &c. whic 
=o gften marr, even the beſt Complexions. 


For this Excurſion, and any Overſights you may haply 
. depend upon your native good Diſpoſition for 
ardon, and nothing more being (as I think) neceſſary to 
be ſaid, I ſhall only conclude with a Wiſh that theſe my 


4 | Labors may redound to your Advantage, and they will 
_ defpciently anſaer the End of | | 
| | * . . N | 
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Some Divertiſcments in Cooxtrr, us d 
ar-Feſtiyal-Times, as Twelfth-Day, c. 


1OME ancient Artiſts in Cookery inform us, that 

in former Days, when good Houſe-keeping was in 
aſhion among the Engliſh Nobility, they us'd either 
to begin or conclude their Entertainments, and divert 
their Gueſts with fuch pretty Devices as theſe follow- 
ing, viz, with a Caſtle made in Paſt-board, with Gates, 
Draw-bridges, Battlements, and Port-culliſes, all done 
over with Paſte. This was ſet upon the Table in a 


large Charger, with Salt laid round about it, as if it 


were the Ground, in which were ſtuck Egg - ſhells full of 


Roſe, or other ſweet Waters, the Meat of the Egg ha- 


ving been taken out by a great Pin; upon the Battle- 
ments of the Caſtle: were planted Guns made of Kexes, 
cover'd. over with Paſte, and made into the Form of 
Cannons, and made to look like Braſs, by. covering 
them with Dutch Leaf-gold, theſe Cannons being char- 


ged with Gun-powder, and Trains laid, ſo that you 


might fire as many of them as you pleaſed at one Touch. 
The Caſtle was ſet at one End of the Table, then in 
the Middle of the Table they would ſet a Stag made 
in Paſte, but hollow, and fill'd with Claret-wine, and a 
broad Arrow ſtuck in the Side of him; this being alſo 
ſet in a large Charger, with a Ground made of Salt, 
and Egg-ſhells of perfum'd Waters, ftuck in it as be- 
joe then at the other End of the Table they would 

ve the Form of a Ship, made in Paſte-board, and 
cover'd all over with Paſte, with Maſts, Sails, Flags 


and Streamers, and Guns made of Kexes, and cover d 
with Paſte, and charg'd with Gun- powder, with a Train 


as in the Caſtle; this alſo in a large Charger ſet up- 


right 
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Some DIV ERTISEMENTS. 
right in, as it were, a Sea of Salt, in which are alſo ' 
ſtuck Egg-thells full of perfum'd Waters; then be- 
twixt the Stag and Caſtle, and Stag and Ship, were 


| - plac'd two Pyes made of coarſe Paſte, filld with Bran, 


and waſh'd over with Saffron and the Yolks of Eggs: 
When theſe are bak d, the Bran was taken out, a Hole 


FF was cut in the Bottoms, and live Birds put into one, 


and Frogs into the other, and then the Holes cloſed 
up with Paſte; then the Lids were cut neatly up, ſo 
that they might be eaſily taken off by the Funnels, 
and adorn'd with gilded Laurels. Theſe _ thus 

d, and plac d in Order on the Table. Firſt of all, 
one of the Ladies is perſuaded to draw the Arrow out 
of the Body of the Stag, which being done, the la- 
ret-wine iſſues out like Blood out of a Wound, and 


cauſes ſome ſmall Admiration in the Spectators; which 


being over, after a little Pauſe, all the Guns on one 
Side of the Caſtle, are, by a Train, diſcharg'd againft 
the Ship, and afterwards the Guns of one Side of the 
Ship againſt the ' Caſtle; then having turn'd the Char- 
gers, the other Sides are fir d off, as if in a Battle: 
This cauſing a great Stink of Powder, the Ladies or 
Gentlemen take up the Egg -n ſhells . 7 * Water, 
and throw them at one another. This pleaſant Dif- 


order being pretty well laugh'd over, and the two 


great Pyes ſtill remaining untouch'd, ſome or other 


© will have the Curiofity to ſee what's in them, and, 


WE lifting off the Lid of one Pye, out jump the Frogs 


dus makes the Ladies skip 
the Lid of the other, ont fly the Birds, which will na- 
13 _—_ fly at the Light, and ſo put out the Candles, 
and 


of each Perſon's —— 
Matter for diverting 


ſcamper, and lifting up 


with the leaping of the Frogs below, and flying 
of the Birds above, it will cauſe a ſurpriſing and di- 
verting Hurly-Burly amongft the Gueſts in the Dark; 
aſter which, the Candles being hghted, the Banquet 
is brought in, the Muſick ſounds, and the Particulars 
rize, and Adventures furniſh 


iſcourſe. 
THE 
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Cooks and Confedioners 
DICTIONARY. 


AL 
1. To brew Ale, oꝛ Beer; /* 

x] UT half a Hogſhead of Water into 

pour Copper, cover it with Bran; when 
lit is ſcalding hot, put a third Part of 

LY || it into che maſhing Tub, and let it 
po ſtand till the Steam is ſo far ſpent, that 
ou can ſee your Face in the Liquor 
then put in two Buſhels of Malt; ſtir 
the Malt and Liquor well togghher ; in the mean time 
let the reſt of the Water boil in the Copper; then 
put out the Fire, that the Heat of the Liquor may be 
allay'd; then put the other Part of it into the maſhing 
Tub, and ftir it well again; put in alſo a Shovel or two 
of hot Coles to take off any ill Taint of the Malt, and 
ſo let it ſtand for two Hours. In the mean time heat 
half a Hogſhead mote of Liquor, and when you have 
drawn off your firft Wort, put Part of it upon the 
Grains, and ſtir in a Buſhel and half more of freſh 
Malt; then put in the reft of the Liquor, and ſtit 
it as before; tien put e firſt Wort into the. Cop* 
per again making it ſca 55 Hot, and . 
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AL | 
irito a ſecond maſhing Tub, and when the Steam is 
gone, ſtir in it a Buſhel and half more of freſh Malt; 
then put in the reſt of the Wort and ſtir it well, and 
let it ſtand two Hours; then heat another half Hogſ- 
head of Water, and when what was put into the firſt 
maſhing Tub has ſtood two Hours, draw it off, and 
alſo that Wort in the ſecond maſhing Tub, and take the 
Grains out of the ſecond maſhing Tub, and put them 
into the firſt ; then put the Liquor in the Copper into 
it, and let it ſtand an Hour and an half; in the mean 
time heat another half Hogſhead of Water, and put 


upon the Grains, and let it ſtand as before. Boil the 


firſt Wort with a Ponnd of Hops for two Hours, or 
till it looks curdly for Beer; boil the ſecond Wort 
with ſix Ounces of Hops for Ale, an Hour and a half, 
and boil the Hops of both Worts in your other Liquor 
for Table Beer, an Hour and a half. 
2. Tobrew Ale Sir Jonas Moore's Way, 
ALLow five Buſhels and a half of Malt, to half 
a Hogſhead of Ale; put into your Maſhing Tub forty 
five Gallons of Liquor; becauſe, one third Part of 
the Liquor will be ſoaked up by the Malt, and a fixth 
Part will waſte in boiling. For the ſecond Wort, 
put but a little more Liquor, than you intend to 
make Drink; and becauſe you have a large Quantity 
of Malt, you may a third Wort, - putting in 
Liquor, according tage Quantity you would have. 
3. To ge Syrup of Ale, | 
Pur two Gallons of Ale-wort, of the firſt running, 
into an Tron Pot; boil it away to a Quart, keeping the 
55 open, and ſcumming it continually. Put it into a 
ot, keep ir cloſe covered, and take a little of it on the 
Point of a Knife. It is good for Heat of Urine, 
Stoppage in the Reins, and Whites in Women. | 


\ Boir, Ale, ſcum it well, put in ſome ſlices of white 


Bread, and Blades of Mace; boil it again, ſweeten it 
with Sugar, ftrain it, and drink it hot. | * 
3 2 5. 0 
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5. To make D. Buttler's Purging Ale; 

TAxE Polypody of the Oak, and Sena, of each two 
Ounces; of Sarſaparilla, an Ounce ; Anniſeeds, and Car- 
raway-Seeds, of each half an Ounce; of Scurvy-Graſs, 
a Peck; Agrimony, and Maiden-Hair, of each half a 
Handful : Beat all theſe eaſily, and put them into a 
coarſe Canvas-Bag, and hang them in a Gallon and a 
half of Ale, and in three Days time you may drink it; 

6. Another Purging Ale, 

T AKE Garden-Scurvy-Graſs, Burdock-Roots bruiſed; 
and blue Currants, of each half a Pound; of Rhu- 
barb flic'd, and Horſe-Radiſh Roots, ſcrap'd, each 
an Ounce and a half; the Roots of Monks-Rhubarb, 
ſharp pointed Dock, of each three Ounces and a half; 
of Mechoacan, and Sena three Ounces and a half; Cori- 
ander-Seeds, Carraway-Seeds, Annis-Seeds, and Dau- 
cus-Seeds, bruis'd, of each an Ounce and a half; three 
Oranges fliced. Put all theſe Ingredients into a Can- 
vas-Bag, with a Stone in it, and hang it in three Gal- 
lons of new Ale, and let them work together; in three 
Days it will be drinkable; take a Pint for a Mor- 
nings-Draught. 8 | 

7. Ale of Health and Strength, by the Uiſcount 

St. Albans. 


TAKE of Sarſaparilla an Ounce and half; Saſſã- 
fras-Wood, and China-Root, of each à quarter of an 
Ounce ;” white Saunders, and Chamapitytyon, of 
each half an Ounce, of Mace half a quarter of an 
Ounce: Cut the Wood in as thin Pieces as you can, 
and bruiſe them all together in a Mortar. Then add 


 Cowllip-Flowers, Hops, and Roman Wormwood, 


of each half a Handful; of Sage, Sweet Marjoram, 
Balm, Betony, and Roſemary, and Mugwort, all to- 


gether two Handfuls. Boil theſe in three Gallons of 


Ale, till it is reduced to two; then-put your Wood 


and Herbs into three Gallons of Ale of the ſecond 


Wort, and boil it to two Gallons: Then make All 

your Ale to run from the Dregs, mix it together, 

and put it in a veſſel for uſe; 8 
N r - $: T9 
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PI + 8. To make Almond Bigket, | 
BEAT the Whites of eight, and Yolks of four 


Eggs for an Hour, having ready half a Pound of 
blanched Almonds, in cold Water, beat them well 
with Roſe-water, to keep them from oiling; then 
beat two Pound of fine Sugar with your Eggs, and 
put in your Almonds with half a Score Spoontuls of 
grated Bread, or fine Flour ; make them into proper 
Shapes, and bake them on Paper-plates in a moderate 
Oven, ſifting ſome Sugar over them. 

i 9. Another Way. n 

TAKE a Pound of ſweet Almonds, and a Quarter 
of a Pound of bitter Almonds; blanch them and 
58 them, tempering them frequently with the 
White of an Egg, to keep them from oiling; when 
they arc well beaten, put to them that weight in fine 
d Sugar, and the Whites of Eggs; mingle all 
well together with a Spatula in a Copper-Pan, and 
knead it well with your Hand; then with a 8 
drop theſe Biskets, about the Size of a Shilling upon 
Sheets of Paper; ſet them intoa Campaign Oven, with 
a Fire only at the top, and when they begin to riſe, 
and are brought to a Colour, put ſome Fire under- 


10. Almond Butter, the Cambridge May. 
TAKE a Quart of Cream, beat ſixteen Eggs ve- 
. well, and ſtrain them; then ſet them on a gentle 
Fire, and keep them continually ſtirring, and when it 
is ready to boil, put in half a quarter of a Pint of 


Sack, ſtill ſtirring it, till it comes to a Curd, ftrain 


the Whey from it very clean, then beat a quarter of 
a Pound of blanch'd Almonds with Roſe-water; put 
the Curd into a wooden or Stone-mortar, with ſome 
of the Almonds by degrees, and beat it with a Pound 
and half of fine Sugar, till the Curds and Almonds 
be all in; and when it is well beaten, put it into Pots 
or Glaſſes, and eat it with Bread; it will keep good 
two or three Months. 5 

11. Al⸗ 


put ii 
pour 


AT, 


11. Almond Cakes. 

BEAT a Pound of Almonds, blanch'd in cold Wa- 
ter, well with Roſe-water, till they loſe their gliſter- 
ing, then put in half a Pound of well ſiſted fine Su- 
gar; beat the Almonds and this all together, till they 
be well mix d; then take two Spoonfuls of fine Flour 
well dry'd, "and the Whites of two Eggs, and 
when you have beat them well together, pour in 
your Almonds; then butter the Plates you bake your 
Cakes in, and duſt them with Flour and fine Su- 
gar, and put them into the. Oven, and when they are 
become a little brown, draw them; then let the Oven 
cool a little, and ſet them in upon a brown Paper, and 
they will become much whiter than before, 

12. An Almond Caudle. 

TAKE three Pints of new Ale, put into it a quarter 
of an Ounce of Cloyes and Mace, and alſo ſome flic'd 
white Bread, then put in a Pound of blanch'd Almonds, 
well beaten, and half a Pint of White-wine; let them 
boil together, and ſcum them well; when it is thick 
enough, ſweeten it as you like it, and uſe it. This is 
very nouriſhing, and good for a Conſumption. 

- 13. Almond Cheeſe. 

BEAT Almonds very fine, then make Poſſet with 
only Cream and Sack; then take the Curd and mingle 
it with the beaten Almonds, and ſet it over a Cha- 
fing-diſh' of Coals, putting to it double refin'd Sugar, 
and Roſe-water, a ſufficient Quantity; then, on a Pye- 
plate, - faſhion it in the Form of a Cheeſe ; put it into 
a Diſh, and ſcrape ſome fine Sugar over it, let it ſtand 
till it is cold, and ſerve it up. 

14 Almond Cream. 

TAKE a Pound of good Almonds, blanch and beat 
them very fine with Orange Flower-water ; take two 
Quarts of Cream, boil it and ſweeten it, mix the 
Almonds with it, and ſtrain it through'a Canvas, 
then "ſet it on a Fire to thicken, keeping it ſtirring 3 
put in a a Grainof Ambergreeſe, if hog pleaſe, then 
pour ic into Glaſſes. 

B 3 15. Jo: 


. _ that the Sugar may ſtick cloſe on them, 
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: | 15. Another, | 
BEAT a Pound of Almond Paſte up with Roſe. 
water, ftrain it with two Quarts of Cream, and boil it 
with a Stick of Cinnamon, broken into ſmall Pieces; 
keep it continually ſtirring, while it is boiling, ſweeten 
it with Sugar, and ſerve it. up. 
16. A rich Almond Cream to Jelly. 
PuT a Pound of Harts-horn to two Quarts and a 


Pint of Water; boil it to almoſt half the Quantity, | 


and ſtrain it through a ſelly-Bag; beat twelve Ounces 
of Almonds blanch'd, with two Spoonfuls of Orange- 
water, and fifteen Spoonfuls of Cream: Then put as 
much Cream as you have Jelly into a Skellet, and 
ſtrain 'in the Almonds; ſweeten it, ſet it on the Fire, 
and ſtir it conſtantly till it be ready to boil: Then 
take it off, and keep conſtantly ſtirring till it is almoſt 
cold: Then pour it into narrow bottom'd drinking 
Glaſſes, and let it ſtand in them for twenty-four 
Hours: When you would turn it out, dip your Glaſ- 
ſes in warm Water for a Minute, and it will turn out 


| eafily; this is calfd STEEPLE-CREAM. 


17. To make Criſp'd Almonds of a Gray Colour. 

MELT a Pound of fine Sugar with a little Water, boil 
a Pound of Almonds in it till they crackle; then take 
them off the Fire, and ſtir them continually with a Spas» 
tula. If any Sugar be left, heat it again over the Fire, 
ſticring them conftantly, that it may ſtick to the Almonds, 

; | 18. Red Criſp'd Almonds. | 

Jop muſt order your Almonds as before, and 
when your Sugar 1s boiled till it becomes crack'd, 
put a little Cochineal to it; then boil it again till it 
return to its crack'd Quality; then throw in your Al- 
monds ; keep them continually ſtirring. Prepare your Co- 
chineal by boiling it with Alum and Cream of I artar. 
| 19. To make White Criſp'd Almonds. 

SCALD and blanch your Almonds, then put them 
into Sugar, boil'd to the fifth Degree, call'd crack'd, 
keeping them ſtirring, let them have a Walm or two, 
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20ð. To make an Almond Cuſtard, 

Br ANCH two Pound of Almonds, and beat them 
very fine with Roſe-water, then ſtrain them with two 
Quarts of Cream, the Whites of twenty Eggs, and 
a Pound of fine Sugar; put your Cuitard into your 
Cruſts, or Cups, and bake them in a gentle Oven; 
when baked, diſh them on a Diſh, or Plate; ſtrow on 


them Biskets, red, and white; ftick Muſcadines, red 


and white, and ſcrape on them double refin'd Sugar. 
21. To make an Almond Flozendine. 

BLANCH a Pound of Jordan Almonds, pound 
them in a Mortar with Orange Flower- water; then 
ſeaſon a quarter of a Pound of Marrow with Nutmeg, 
Cloves and Mace beaten, *and add a Pound of Cur- 
rants; beat up the Yolks of eight, and Whites of four 
Eggs, with a quarter of a Pint of Canary: Add half 
a Pound of melted Butter, ſweeten with Sugar; put 
in alſo candy'd Citron, and Lemon Peel. Mix all 
theſe well together, and lay Puff. Paſte in the bottom, 
and on the top of your Florendine. 

22. Almonds Fry'd, oz Y!awlins, 

TAkk the beſt Jordan Almonds, rub them very 
clean from the Duſt, then take their Weight in Loat- 
Sugar, wet it with Orange Flower-water, and boil it 
to a Syrup; then put in the Almonds, and boil 
them to a Candy, keeping them conſtantly ſtirring till 
they are ay then put them into a Diſh, and take 
away the Knobs and looſe Bits, that will be about 
them; then put the Almonds again into the Preſer- 
ving-Pan, and ſet them over a ſlow Fire, letting them 
ſtand till ſome of their Oil begins to come from them 
in the Bottom of the Pan, 25 

23. To Ite Almonds, 

Mak Ice with the White of an Egg, powder'd 
Sugar, Orange, or Lemon Flowers, and Sevil Orange, 
blanch your Almonds, and roll them wel in this Ice- 
ing, afterwards lay them on Paper to be bak'd in a 


Campaign-Oven, with a gentle Fire at top and bottom 
| | 5 4 24. Abs 
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24 Almond 5 0 | | 

TAKE a Pound of Sweet-Almonds, and. bitter 
ones; blanch them well, then pound them in a Mor- 
tar, ſprinkling them frequently with Milk, leaſt they 
turn, then take a Quart of Milk made luke-warm, 
and mix it well with your Almonds, ftrain as much 
as you can of it through a Sieve; then pour the Li- 
quor into a Sauce-pan, and put in a Stick of Cinna- 
mon, ſet it over a Stove and boil it, keeping it ſtir- 
ring continually with a Spoon, till it come to a Cream; 
when it begins to thicken, put in a little Salt, and 
ſweeten it with Sugar; then put ſome ſmall Cruſts 
of Bread, nd thicker than a Six-pence, into a Diſh, 
and pour the Almond Milk upon them and ſerve it 
hot. Thus it is made, when us'd only at Collations; 
but when it is us'd at Meals, it is made thus. 

Take Cream and Milk, a Pint of each, and having 
pounded your Almonds, boil them together in a 
— putting in a Stick of Cinnamon, a little 


Galt, ſome Sugar, and a zeſt or two of Lemon; mix all 


theſe well with your Almonds, and ftrain all through 
2 Sieve, with half a Dozen new laid Eggs; then ſet 
a Sauce - pan of Water over the Stove, and when it 
begins to boil, Ware a Diſh over the Sauce- pan, pour 

ilk into the Diſh, and cover it with 
the Lid of a Tart Pan of a fitting Size, then put 
live Coals upon it; look into it now and then, and 


- When you perceive it is grown thick, ſet it by to cool, 


and ſerve it up cold in little Diſhes, or Plates. 
| 27. Dr. Twin's Almond Milk. 

. Boil two Quarts of Water, then let it ſtand till it 
is clear; put in Strawberry Plants, both Leaf and Root, 
and Violet Leaves, of each a large Handful, and a large 
Root of Sorrel, let them all be well waſt'd; put in two 


Ounces of Raiſins of the Sun ſtoned, and a Cruſt of 


white Bread. Boil all theſe from two to one Quart, 
with thirty Pompion Kernels, and fifty Almonds blanch- 
4 and beaten z draw an Almond Milk, ſweeten'd with 

a to your Palate. e 

: 26. Dr. 


AL 
28. Dr. Blackſmith's Almond Milk. 
_ TAKE the Roots of Ruſcus gramen, Succory and Aſ- 
paragus, of each ſix Drams, prepar d Barly a Hand- 
ful, Maidenhair, Bugloſs, Borage, Violets, Straw- 
berries, and five leav'd Graſs, of each an Handful, flic'd 
liquorith four Drams; boil all theſe, in three Quarts 
of running Water, till there remains about three Pints; 
then beat an Ounce of the cold Seeds with ſome Al- 
monds, white Roſe-water and Sugar; put them in, and 
make Almond Milk. 4 | 
= 27. Dr. Atkin's Almond Milk, 
TAKE 2 Quart and half a Pint of Barley-water, 
and boil in it the Roots of March-Mallows, gramen, 
Aſparagus and Eringos, of each about two Ounces, of 
five leay'd Graſs and Strawberries both Leaves, a ſmall 
Quantity; boil them till there is not left above a Quart 
of Liquor, then pour off the Liquor, and put in two 
Ounces of the four cold Seeds, having peel'd of the 


Husks, and beaten them with Almonds, ſtrain them 


out together with the Barley-water, and add to it 


Sugar and Roſe-water to your Palate. This is excel - 


lent to cool and cleanſe the Kidneys. 

SCALD and blanch your Almonds, pound them in 
a Mortar .as before; then put to a little Milk, and 
ſtrain all through a Sieve; then beat four Eggs both 
Yolks and Whites together, and pour to them ſome 


Milk by Degrees, and put in a little Salt and Nutmeg ; 


then ſet, a Kettle or Pot with Water over the Furnace, 
and when it boils, put a Diſh upon the Kettle with a 
Slice of Butter in it, and pour the Almond Milk in- 
to the Diſh, ſtirring it continually till it becomes a 
Cream; then ſerve it up to Table hot without any Sugar. 
29. To make Pottage of Almond Milk. | 
TAKE Almonds according to the Quantity of Pots 
tage you would have; ſcald them and pound them very 
well, moiſtening them with à little 


ater ; then make 
jomg Water lukewarm in a Stew-pan over the Fire, 
putting in a little Salt; then pour it all int a * ; 
; — ö | * an 6 
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and ftrain it two or three Times through a Sieve; then 


Þoil it gently with a Lump. of Sugar and a little Cinna- 
mon; then cut ſome Slices of Crumb Bread, and toaſt 
p_ for Sippets, and put all into a Diſh and ſerve 

up. | 

30. To make Almond Paſte. 

LET your Almonds be well. ſcalded and waſhed in 
fair Water; then pound them very well in a Mortar 
(they cannot be pounded too much) and moiſten them 


frequently with a little White of an Egg and Orange 


Flower-water whip't together, that they may not turn 
to Oil; having thus prepar'd the Paſte, fpread it upon 
a large Diſh, and let it be dried with fine Sugar, till 
it becomes as pliable as ordinary Paſte; let it lie by a 
little while before you uſe it. e 8 
| 31. Another Way, | 

” WHEN the Almonds are pounded and moiſtened as 
before directed, put them into a large Copper- pan, and 
ing clarified ſome Sugar with the White of an Egg, 


dad boil'd it till it becomes feather'd, put into the Al- 
monds a larger Quantity than the Almonds; work all 


* 


well together with a Spatula; then ſet the Pan over a 


Fre, keep it continually ſtirring, till the Paſte be looſen- 
ed trom the Pan; than cover a Diſh with fine Sugar, 
and ſpread the Paſte upon it, aſterwards roll it up in 
large Rolls, and let it lie ſome time before it be us'd. 

Of this Paſte you make the under- cruſt or bot- 


may 
tom of Pies, and all Sorts of tmall Paftry Works to 
garniſh them, | 


FAKE two Ounces of blanch'd Almonds, and beat 
them very well with a Pint of Orange-flower-water 
and lifted. Sugar till they are very fine; then whip the 


Whites of three Eggs and mix with them, and add as 


much fiſted Sugat as will make it into a Paſte; then 
make it into Cakes, and bake them in a cool Oven. 
33. To make math Almonds. | 
CLEANSE: your Almonds very well, put them in 
your Pan to dry, then take the Sugar boil d ſmooth in 
3 ; „ 4. 
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a large Spoon or Ladle about a quarter of a Pint at a 
time, and pour it to your Almonds, keeping them of- 
ten ſtirring and turning with your Hand; but let 
them ſometimes reſt to dry; cover them with Sugar 
as much or as little as you pleaſe. 

34. Almond Snow. 

TAKE a Quart of Cream, a Quarter of a Pound of 
Almond Paſte, and beat them up well with Roſe-wa- 
ter; then put in half a Pint of white Wine, ftrain it; 

ut in two or three ſprigs of Roſemary, ſome ſliced 
utmeg and ſcrapings of Orange Peel, and let them 
ſteep two or three Hours; then ſweeten it with refin'd 
Sugar, ſtrain it into a Baſon and beat it up into a Froth, 


which take off with a Spoon and put into a Diſh to 


ſerve up. 

35- To make a Leach of Almonds. 
BEAT half a Pound of blanch'd - Almonds very 

fine in Mortar, and put to them a Pint of new Milk, 

and ſtrain them, put in two Spoonfuls of Roſe-water 


and a Grain of Musk, and half an Ounce of the whit- 


3 * and then ſtrain them a ſecond time for 
e. . 


36. An Almond Tart. 


RAlsE a very good Paſte an Inch deep, and fix 


cornered; then take ſome Almonds blanch'd and very 


finely beaten with Roſe- water, adding a Pound of Su- 
* to a Pound of Almonds, a little Cream, grated 

read and Nutmeg, and ſo much juice of Spinage 
ſtrained, as will colour the Almonds green; then let 
it be bak'd in an Oven gently hot, not ſhutting the 
Door; when it is drawn, ſtick it wich Orange or Ci- 


tron. 
| 37. Another Way, 
TAKE half a Pound of blanch'd Almonds, and heat 


them very fine with Orange-flower-water ; then put to 


them a Pint of very thick Cream, two large Naples 
Biskets grated, five Yolks of Eggs, and about half a 
Pound of fine Sugar, garniſh your Diſh with good Paſte, 
and put in theſe Materials, and lay Slips of _ in 
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Diamonds croſs the Top; let it be baKd in a gentle O. 
ven, and afterwards ſtick Slips of candid Citron in each 
Diamond. | | 
38. Almonet, or white Jelly. | 
TAKE half a Pound of Almonds, blanch them and 


ind, them very well, with a little Orange Flower- | 


Vater, juſt enough to keep them from oiling; mix 


them up with a Pint and half of Jelly, that is not | 


much weakened with Wine and Lemmon ; paſs this 
ſeveral times through a very fine Hair-Sieve, and ftir it 
till it grows thick, that the Colour of the Almonds 
may not ſettle to the bottom; then pour it into your 
Glaſſes. | | | 
174% 39. An Almond Syllabub. 
MAKE your Jelly very good taſted, tho' you abate 
a little of the Wine and juice of Lemon; becauſe the 
Almonds ſupply the want of them; and being ferv'd out 
of the Glaſſes upon China Plates, it wants Strength. 
4460. To make an Almond Tanſey., 
- FAKE four Quarts of new Milk, half a Pound of the 
Flower of ſweet Almonds, two Ounces of Lime-juice, 
and half a Pint of Strawberry- juice; put to theſe two 
Pound of ſine Sugar, and a Quart of Canary; ſtir 
them together, and beat them till they froth, and be- 
come of a pleaſant Colour. 0 
47. Amber Cakes, 
 BLANCH a Pound of Almonds, them in a 
Pint of Cream, pound them in a Mortar, add to them 
the Lolks of twelve, and Whites of fix Eggs; put in 
half a Pint of juice of Spinage, and a quarter of a 
Pint of juice of Tanſey, add to it grated. Bread; 
ſweeten with Sugar to your Palate; fry it in ſweet 
Butter, and keep "ſtirring in the Pan, till it is of a 
good thickneis; ftrew Sugar over it, and ſerve it up. 
TAKE forty or fifty Drops of rettified Oil of Am- 
ber, and half a Pound of double refin'd Sugar ſesrs'd; 
then add-as much Gum Tragacanth, as will make the 
Sugar into a ſtiff Paſte, which make into little Cakes 
or Troches, and ſet them in a warm Place 1 
A * 


AM | 

Theſe are good to be eaten in a Morning againſt Va- 
pours, Fits of the Mother, Vertigo's, Lethargies, Head- 
Aches, proceeding from a cold Caule, and Falling Sick- 
neſs. | | 

42. Amber Geeſe Cakes. 

M1 x a Quarter of a Peck of fine Flower with Sli- 
ces of Marmalade of Quinces, a quarter of a Pound of 
fine Sugar, and ten ſpoonfuls of Roſe Water beaten up to- 
gether, half a Pint of Yeaſt, a Pound of Currants, pick'd 
and waſk'd, of Cinnamon and Mace finely powder'd, each 
1onds half an Ounce, ſome candy'd Orange: peel cut very ſmall, 
your ¶ mix all well, and thicken it with a Quart of Milk, and 

ten new laid Eggs, then take a Dram of Ambergreeſe, 
and diffolve it in a quarter of a Pint of white Wine, 
abate and mix it with the reſt of the Ingredients ; then form 
> the it into a Cake, and let it be bak'd in a gentle Oven; 
d out and afterwards Ice it over with Sugar melted in Roſe- 
ch. water, and the White of an Egg. — 
43. To make Ambergreeſe Cakes. | 
f the TAKE fine Sugar, beat and ſearſe it, then beat half 
juice, Il © Dozen. new laid Eggs into a Froth; as it riſes take 
two off the Froth, and drop it into the Sugar by little and 
ſtir II little, grinding it ſtill in a Marble Mortar with the 
Peſtle, till it be thoroughly moiſtened, and thin enough 
to drop on Plates; then add Ambergreeſe, Civet, and 
Anniſeeds pick'd ; butter your Plates, drop your Bat- 
ter in the form of round Cakes, bake them in a gentle 
Oven, and when you perceive them to grow hard, and 
riſe a little, take them our. | 
44. An Amber Pudding, accozding to the Lozd Con- 
way's Keceipt. 

WasH the Guts of a young Hog very clean, then 
blanch a Pound and half of the beſt Jordan Almonds, 
beat one half of them very ſmall, and keep the other 
half whole; put the beaten Almonds to two Pound of. 
Hogs Lagd, grate four white Loaves into your Lard 
and Almonds, and put in alſo a Pound and half of fine 
Sugar, mix all together in a Baſon; then ſcrape half ar 
Ounce of Ambergreeſe, and half a Quarter of an 

ay 1 Ouncs 


AM 
Ounce of Levarit Musk, bruis'd in a Marble Mortar T. 
with a Quarter of a Pint of Orange-Flower-Water ; may 
mix all theſe well together, and fill your Hogs Guts wine, 


with them. | melte 
45. To make Tincuure of Ambergreeſe. may 
TAKE a Pint of ag Wine; put it into a Bot- or m 
tle; put to it four Dr of Musk, and two Ounces Parſl. 
ot Ambergreeſe; ſtop the Bottle cloſe, and ſet it in 
Horſe-Dung for a Fortnight; then pour off the Spirit Cc 
of Wine into a Bottle for Uſe, and pour in more to the 
Ambergreeſe. A Drop of this I incture will perfume T. 
any thing, and is alſo very good in Cordials. The Am- ter, < 
bergreeſe may afterwards ſerve for common uſes. with 
46. An Amulet. | any t 
TAKE a Dozen of Eggs, beat them well and ſtrain i lay ti 
em, put three or four Spoonfuls of Cream to them, ¶ Parſlc 
and a little Salt; then make ſome Butter very hot in then 
the Frying-Pan, and pour in the Eggs, and when it and p 
is a little fry'd, turn the Sides into the Middle, and 
then turn it over on the other Side, and when it is W. 
fry d ſufficiently, ſerve it up with Butter, Sugar, ſmall, 
und Verjuice. : of Ve 
47- To make an Amulet Robart. then 
TAKE fifteen Eggs, beat the Whites by them- Meat 
ſelves; then put the Yolks to them, with ſome Biſ⸗ 
ket of bitter Almonds, ſome Cream and Sugar, and MW I. 
ſome Lemon-peel ſhred ſmall. Keep continually beat- MW and |: 
ing it, till you put it into the Pan, into which put good then 
Butter, and keep it continually ſtirring over the Fire, ¶ Then 
and when it is well colour'd underneath, turn it that and C 
it may be brown on both ſides; then ſerve it up. ſeaſon 
48. Anchovics. inwar 
THE moſt common Way of eating them, is, as Sa- bigne! 
lads, with Oil, Vinegar, or flic'd Lemons, Capers, of a 
and Olives. of int 
Ot Anchovies, Culliſes are made, which ſerve as Ml faſt a 
an Ingredient to ſeveral Ragoos, as well of Fleſh as You p 


Fiſh; the Method of making which, you will find in 
treating of Elis, 8 


/ — 1 


fortar The Bones of the Anchovies which have been us'd, 
ater ; may be put into a Paſte made with Flower, and White 
Guts wine, or Water, one or two Eggs, and a little 


- * 
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melted Butter, all mingled together; and being fry d, 
may be made uſe of as Garniture for other things, 


Bot- or may ſerve for an Outwork, with Orange and fry'd 

Junces Parſley. 

2 5s 49. To keep Anchovies, 

Spirit WY Cover them two Inches thick with Bay Salt. 

to the 50. To make a Sallet of Anchovies. 

rfume TAKE the beſt Anchovies, waſh them well in Wa- 

> Am- ter, or Wine, till the Liquor be clear; then dry them 
with a Linnen Cloth; take off the Tails and Fins, and 
any thing that is ſuperfluous, ſlip them and bone them, 

ſtrain WM lay them on a Plate, garniſh them with young Onions, 

them, MW Parſley, flices of Lemon, and the Roots of Beets; 

hot in then beat ſome ſweet Oil with the Juice of Lemon, 

nen it and pour over your Anchovies. 

e, and 51. To make Anchovy Sauce, 

it is Wasg and bone your Anchovies, mince them 

Sugar, Wl finall, put them into a Sauce-pan, with a little thin Cutlet 
of Veal and Ham; ſeaſon with Pepper, heat it hot, 
then put in a little Vinegar, and uſe it with roaſt 

then- Meat. | 

e Biſ- 52- To make Andolians, 

r, and FAKE the Guts of a Hog, turn them, ſcour them, 

beat · and lay them to ſoak in Water a Day and Night; 

good then wipe them dry, and turn the fat Sides outwards. 

Fire, MW Then take Sage chopp'd, Salt, Pepper, Cloves, Mace, 

t that ¶ and Coriander Seed beaten, mix all theſe together, and 
ſeaſon the fat Sides of the Guts; then turn that Side 
inward again, and draw one Gut over another, to what 

as ca- bigneſs you pleaſe; ſo you may do of the whole Guts 

apers, of a Hog. Then boil them in Water, with a Piece 
of interlarded Bacon, ſome Salt and Spicg. Tye them 

ve as Wl fait at both Ends, and make them of what length 

ſh as Jou pleaſe. | 

nd in 53- Ando⸗ 
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| 3Jz3. Andovillets, | 8 
ANDOVILLETS are made of minc'd Veal, Bacon, 

ſweet Herbs, and the Yolks of Eggs, ſeaſon'd with 3 
Pepper, Salt, Nutmeg, and beaten Cinnamon, ſo as to 
give them a fine Colour: Theſe muſt be made up like 
Chitterlings, and roafted on a Spit, between ſlices of 
Bacon, and baſted with their Dripping, and with the 
Yolks of Eggs and ſome Crumbs of Bread; ſometimes 3 
with the one, and ſometimes with the other, to cauſe | 1 
a fine Cruſt upon them. Serve them up with Mutton 


. 


Gravy, and the Juice of Lemons, and fry'd Parſley to Nu 
. ay o Apr 
| 7 | fine 
54. To candy Angelica, "ag 

Bo1r, the Stalks of Angelica in Water, till they are Pye 


tender; then peel them, and put them into other warm 
Water, and cover them; let them ſtand over a gentle 1 
Fire till they become very green; then lay them on a | * 
Cloth to dry; take their weight in fine Sugar, with a f and 
little Roſe-water, and boil it to a Candy height. 'Then Gnall 
put in your Angelica, boil them up quick; then take deals 
them out and dry them for uſe. Wat 

55. To p:eſerve Angelica Roots. | for ) 
FF”: Wan them, flice them thin, put them t ſteep in 
fair Water, and ſhift the Water every Day, for three WF them 
Days; then ſet them all Night in a Pot over warm | @:;; + 
Embers, pour off the Water in the Morning; and take Bil take 
two Pound of Sugar, and two Quarts of. Water to a of a 
Pound of Roots, and boil them in it; when they arc Syru 
_ enough, take them out and boil the Syrup WF of 1; 
gently. 
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56, To make Angelica Water, 
TAKE the Roots of Angelica, three Quarters of a pleas 

Pound, of the Leaves of Carduus Benedictus as much; 

Sage and Balm, of each half a Pound; of Angelica T. 

Seeds three Quarters of a Pound; of ſweet Fennel- 

Seeds a Pound and two Ounces; powder them groſly, red \ 
add of the Species, call'd Aromatick Roſat, three Oun- Ging 

ces, and of Diamoſch, the ſame Quantity; infuſe 2 

theſe for two Days in eight Gallons of Spaniſb randy YN 


s of a 
nuch; 
gelica 
ennel- 
;rolly, 
Oun- 
infuſe 
Wine; 
then 


7 
* 
1 Quart. 


: your Pan, and then proceed to finjſh them as you did 


| 'A P. : * | * 


then diſtil them with a gentle Fire, and put a quarter 
of a Pound of Sugar ditfoly'd in Roſe-water to every 


57. To make Anniſeeds of Uerdun, 
TAKE the beſt Anniſeeds, cleanſe them very well 
from their Duſt and Stalks, then dry them a little in 


your ſmooth Almonds. | 

| | 58. To bake Apples Red, 

LET the Apples be par'd, cor'd and thin flic'd ; then 
put a quarter of a Pound of Sugar to two Pennyworth ot 
Apples; put in two Penny worth of Cochineal beaten very 
fine, a ſmall Stick of Cinnamon; mix the Cochineal with 
the Apples, and put them into the Paſte, and when the 
Pye is bak'd, put in Butter and Roſe Water, 

59. To make a Compoſt of Apples, . 

TAKE Apples, pare, core and quarter them, put 
them into fair Water; then put in alſo their Parings, 
and alſo of ſome other Apples pared and quarter'd in 
ſmall Quarters; boil them till they are tender; then 
drain them in a Linnen Cloth; take as much of that 
Water as will ſerve to boil the Quarters you havereſery'd 
for your Compoſt, and put it into a preſerving Pan; 
put in as much fine Sugar as you think convenient; let 
them boil over a Charcoal Fire till they are tender; 
ſtir them with a Spoon, but do not break them; then 
take them out, and lay them on a Cloth, or the Brim 
of a Diſh to run; then lay them on a Plate, ſet your 
Syrup on a quick Fire; put in more Sugar, and the Juice 
of Lemons, and boil it till it be a Jelly, then ſet it off the 
Fire, and let it ſtand till it is cold; then pour it over 
your Apples and the Brims of the Plates as you 


pleaſe. _ 


| 60. To make Apple Cream. | 
TAKE a dozen Pippins, pare them, core them, cut 
them into thin Slices, and ſtew them in a Pipkin with 


re 
e 
and Tet them cool; bo 


— LD 


AP 
tle Nutmeg, and put ſome of the Apples among it, and 


ſprinkle it with Roſe-water and Sugar. p, 
61. To make Parmalade of Appleg. a ute 
SCALD your Apples in Water, and when they are them 
tender, take them out and drain them; then firain bring 
them through a Sieve, and boil your Sugar till it be freſh 
very well feathered, allowing three Quarters of a Pound cool 
of Sugar to every Pound of Apples; temper and dry Day 
the whole Maſs over the Fire according to the uſual ſmoo 
Method, let them ſimmer together; ftrew your Mar- pear] 
malade with fine Sugar, and put it into Pots or Glafſes. et t 
62. To make Apple Pancakes, Da 
PARE your Apples, cut them in round Slices, fry to p 
them in freſh Butter, beat up twenty 1685 in a Quart Stoy( 
of Cream; put in Ginger, Nutmeg, and Cinnamon bea- 
ten, of each two Drams, powdered Sugar fix Ounces; x. N 
pour the Batter on them, fry them, ſprinkle them and 
with Roſe- water, and duſt them with Sugar. Egg: 
63- To make Apple Paſte. then 
SCALD your Apples till they become ſoſt; then ＋ 
drain them, paſs them through a Sieve, and dry them En | 
over the Fire; but be ſure to keep them ſtirring with 41 
a Spatula, both at Bottom and on the Sides, to prevent Com 
their burning. When the Paſte flips from the m 0 
and Sides of the Pan it is enough; then take it off the Pipp 
Fire, and to every Pound of Fruit, put a Pound of Su- 
gar greatly feather'd or crackt; incorporate them well P 
together; then ſimmer it over a Fire, and dreſs it either a Pi 
in Moulds or upon Slates, and ſet it in a Stove to dry. Qua 
64. Another way, | | tend 
PARE your Apples, core them, put them in cold whe! 
Water: boil them, then put them into Water again, then gar 
take them out and drain them, and paſs them through Bone 
a Hair Strainer; then put them in a Skellet; ſet them 
upon the Fire and dry them, ſtirring them continually P 


with a Spatula, till they begin to come clear from the 

Bottom; then take them off the Fire, and put in your 

Sugar, mingle them together, and lay them on Slates, ſey, 

and dry them in a Stove. i 
65. To 


AP 
* 65. To pꝛeſerbe Apples, | 
PARE ſmall Apples, leave the Stalks on; flit them 


a little, for the better ſoaking in of the Sugar; put 
them into Water, ſcald them, let them cool, then 
bring them again to a green Colour, in that or other 


4 freſh Water; when they are grown foft, let them 


cool again, drain them into clarify'd Sugar; the next 


Day boil the Syrup ſmooth; the next boil it between 
ſmooth and pearl'd; and the next till it is very much 
pearl'd; and then immediately flip in your Apples, 
let them ſimmer together for ſome time, and the next 
Day give them a cover'd boiling; then put them in- 
— ots to cool, and drain them and dry them on a 
ove. 

66. To make a Pupton of Apples, 
Mx the Apples into a Marmalade, with Sugar 
and Cinnamon; then add the Yolks of four or five 
Eges, a Handful of grated Bread and ſome Butter ; 
then form it as you pleaſe. You may, if you pleaſe, 

t in ftew'd Pears or Cherries, according as the Sea- 
fon of the Year is. Let it be bak'd in a flow Oven, 
and then turn it upſide down, on a Plate, for a ſecond 
Courſe. | 5 

Of other ways of ordering Apples, ſee more under 


Pippins. 

. 67. To ſtew Apples. 

PRE them, cut them in Slices, and ſtew them in 
a Pipkin, with as much Water and red Wine, in equal 
Quantities, as will ſcarce cover them; when they are 
tender, put in a Stick of Cinnamon, and a few Cloves 
when they are almoſt enough, ſweeten them with Su- 
gar, and maſh them to pap, put in ſweet Butter, and 
ſerve them. 

88. To make an Apple Tanſey. 

PARE your Apples, cut them in thin round Slices, 
them in ſweet Butter; then beat half a Score Eggs 
with a Quart of Cream, the Juice of Spinage and Tan- 
ſy, of each a Quarter of a Pint, and a little Roſe- 
PID 2 water; 
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water; when all theſe are beaten together, pour then "MR agair 


on Apples. | your 
| 1 o make Sweet-meats of any Apples. 3 F 
MAKE a Jelly of the moſt ſoft and pleaſant of your 81 
Apples; then cut your other Apples round ways, put Suga 
them into a Glaſs or Pot, and let them ſtand for fix MF bake 
Days; then add a quarter of a Pound of Sugar to of th 
each Pound of Liquor, but do not break the Apples ſor t 
any more; ſeaſon them with the Juice of Lemons, O- 
ranges, Mace and Cloves, and perfume them with a 81 
Grain of Musk, ths | them 
| o. To dry Apples. | cock 
F1K5T, preſerve them with · their Stalks on, then your 
waſh or wipe them; lay them on Tin-plates, and ſet i they 
them over a Stove, or in a gentle Oven, and turn them IF Liqr 
as you ſee occaſion. Ta : and 
571. To make Apꝛicock Cakes. a 
TakEt two Pound of the ripeſt Apricocks, ſcald, N 
peel and ſtone them, maſh them to pieces; then take wher 
a Pound of double refin'd Sugar, and two Spoonſuls of the 
Water, and boil ig to a Candy; then put in the Pulp to 8 
of your Apricocks, and ſet it on the Fire for a quarter till 
of an Hour, and iet it boil a little, ſtirring it well; 
then pour it into ſhallow flat Glaſſes, that it may turn P. 
out the more eaſily ; let it ſtand in them for two Days Suga 
then take them out, lay them on Glaſs Plates, an are 
ſtove them, turning, them every Day. thor, 
| 72. Another way. | 
TAKE the largeſt and ſmootheſt Apricocks, parboil P 
them in Spring-water, till they become very tender ; gar 
then preſs out the Pulp, and put to it an equal weight with 
of Sugar; ſet them over a gentle Fire, keeping them it, f 
conſtantly ſtirring; and when it is ſo clear that you ly, 1 
can ſee the bottom of the Pan, it is enough : Then the 
put the Pulp and Sugar into Cards ſewed round, and land 
ſiſt ſome Sugar over them: Let them ſtand two or Apr 
three Days, then turn them; and if they be candied, and 
take them out of the Cards, and ſift Sugar over them toug 
W 


1 AP Ro 
them again; and fo often turning them, let them dry for 
0 your uſe in a gentle Heat. | 
YL 73. To candy Apzicocks, 
= SLIT them on one fide of the Stone, and put fine 
Sugar on them; lay them one by one in a Diſh, and 
"2X bake them in a pretty hot Oven; then take them out 
of the Diſk and dry them on Glaſs-plates in an Oven 
ſor three or four Days. : 

1 74. Apꝛicock Chips. 

SLICE the Apricocks the long way, but do not pare 
them; take as much double refin'd Sugar as your Apri- 
cocks weigh, boil it to a thin Candy, and then put in 
your Apricocks, and let them ftand on the Fire, till 
they are ſcalding hot; let them lie one Night in the 
Liquor, then take them out, lay them on thin Plates, 
and ſet them in the Sun to dry. 

75. To make Compoſts of Apzicocks. 

PARE your Apricocks, ſtone them, and ſcald them; 
when they riſe on the top, and are ſoft, take them off 
the Fire, and ſet them by to cool; then put them in- 
to Sugar as it runs from the Straini - bag; boil them 
*till the Scum ceaſes to rife. | 

; 76. Another May. 

Pare them, ſtone them, put them into clarify'd 
Sugar, put ſome Water to them, and boil them till they 
are ſoft : When the Scum ceaſes to riſe, and they have 
thoroughly imbib'd the Sugar, take them off. 

77. To diy Apzicocks, 78S 

PaRE them, ſtone them, and take as much fine Su- 
gar as they weigh; put two third parts of the Sugar 
with as much Water as will wet it into a Skillet ; boil 
it, ſcum it, put your Apricocks into it; boil them gent- 
ly, prick them with a Bodkin; then put in the reſt of 
the Sugar; when they are tender, lay them on a- Co- 
lander: Put the Syrup into an earthen Diſh, and the 
> Or Apricocks into it; let them lye for two or three Days, 
lied, and turn them once a Day. If they ſhrink or grow 
hem tough, boil them again a little in the Syrup, and take 
7210, them out as before. Lay them on Glaſs-plates, ſet 

. 8 C 3 them 
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. Glaſſes, and dry them in a Stove. 
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them into a Stove for a Day or two; then put them pris 
on clean Plates, and if the Syrup that is about them be he 


ſticky or tough, waſh them in hot Water, and lay them 
on freſh Plates, and dry them. : 
| | 78. Another Way, | i 
 PARE and ſtone your Apricocks; wet as much Su- 
gar as the Apricocks weigh with Water, and boil it to 
a Syrup, ſo high that if a Drop of it be dropp'd on 
a Plate it will ſlip off when it is cold; then put in 
your Apricocks, and when the Syrup is thoroughly hea- 
ted, give them a ſtir about, and turn them, and tye 
them up every one apart in Tiffanies; then put them 
into the Syrup again, and boil them as faſt as you can; 
the Syrup well, and when your Apricocks look | 
clear, take them out, and lay them on a Sieve to drain; 
take them Hut of the Tiffanies, and dry them either 
in the Sun or a Stove. | 
| 79. To dry ripe Apꝛicocks. | 
AFTER you have — gp Fenn cut them thin, and 
ſtoned them, take half as much Sugar as they weigh, 
wet it with Water, and boil it toa Candy height; then } 
put in your Apricocks, and boil them till they are ten- 
der; then ſet them by in the Syrup for two or three 
Pays, only give them a warm every Day, turning them 
*till they have imbib'd all the Syrup; then lay them on 


80. Apzicock Jumbals, 

Scald your Apricocks till they are tender, and dry 
the Pulp in a Diſh over a C -diſh of Coals, then 
ſer it upon a Stone for a Day or two, and afterwards 
beat it m a Stone Mortar, putting to it as much fine 
Sugar as will make it a {tiff Paſte. then colour it with 
Cochineal or Saunders; rowl them long, tye them in 
Knots, and fo dry them for uſe. | 

8. To make Apzicock Paſte. 

SCALD ripe Apricocks, peel off their Skins, ſtone 
them; take as much double refin'd Sugar as the Fruit 
weighs, wet it with Water, boil it to a Candy height, 
then put in the Pulp of the Apricocks, and let it boil 

| briskly 


. ey + of 
them briskly for a little while, then put it into Glaſſes, and 
em be *F hen it is cold, ſet it into the Stove. 
them 82. Another Way, 
PRE ripe Apricocks, ſcald them tender in juſt Wa- 
ter enough to cover them, drain them, break them, 


and ftrain them; boil them in half as much double re- 


L it to FF fin'd Sugar as they weigh, till they are thick and clear; 
d on then wet as much more Sugar with Water, boil it to 
ut in a Candy height, ſcumming it clean: Then put the A- 
y hea- pricocks into the candy d Sugar, and ſtir it well till they 
d tye are well mixed, but let, it not boil; take it off the 
them Fire, and put it into Glaſſes, and ſet them in a Stove : 
| can; And when they are candy'd, put them on Glaſs-plates, 
look and let them ſtand in the Stove, turning them till they 
Irain ; are dry, then put them in Boxes. 


83. Another way. | 
PARE your Apricocks, ſtone them, and ſet them o- 
yer a Chafing-dith of Coals between two Diſhes ; let 


them boil *till they are very tender, ſet them by to 
reigh, cool, lay them out on white Paper ;. boil their weight 
then of Sugar to a Candy height, with as much Roſe Wa- 
ten- ter and fair Water as will juſt melt the Sugar; then 
three put in your Pulp of Apricocks, and boil it till it is as 
them thick as Marmalade, till ſtirring it; then on a Pye- 
m on plate make it into the ſhape of Apricocks, and dry them, 

and they will be very tranſparent. 

84 To make Apꝛitock green Paſte, 

dry AFTER you have ſcalded your Apricocks till they 
then are very tender, break them, and ſtrain them; take 
rards double their Weight of fine powder'd Sugar, wet it with 
| fine Water, boil it to a Candy height, put in your Apri- 
with cock Pulp; ſtir them well together off the Fire; ſet it 
m in by *till it is cold, put it into Moulds, and ſtir it till it 

is dry enough. | 

$5. To make Paſtils of Apticocks, 

ſtone STEEP Gum Arabick in Water, ftrain it through a 
#ruit Cloth, put it into a Mortar with Syrup of Apricocks ; 
ight, then put in Sugar at ſeveral times, tempering it til 


boil C 4 the 


AP 
the Paſte is pliable, in order to make round Paſtils, 
then dry them in a Stove. | 
86. To pꝛeſerbe Apꝛitocks. 


PARE and ſlice your Apricocks, take three times 
their Weight of double refin'd Sugar powder'd, put ſome 
of it into a preſerving Glaſs about half an Inch thick; 
then lay in the Apricocks one by one, then lay in a 
Layer of Sugar, and fo continue to do, till you have 
laid in all your Fruit and Sugar; then cover them, 
and let them ſtand in a proper heat for twenty four 
Hours: Then take them opt one by one, put the Sy- | 
rup and Sugar into a Skillet, make it boil, ſcum it 


well; put in the Apricocks, make them boil as faſt as 


you can, putting them down with a Bodkin as they | 


riſe in boiling; and put in as much more Sugar, as they 
boil, and let them boil till the Syrup will ſtand. Then 
take them off the Fire, take out the Apricocks, and lay 
them in a Colander; let them ftand till they are cold; 
put a ſpoonful or two into a Preſerving Glaſs, then put 


the Apricocks in one by one, put the Syrup to them, | 


and cover them cloſe for uſe. 
87. To pꝛeſerve Apꝛitocks dꝛy. 

SET a Copper Pan of Water over the Fire, put 
your Apricocks in an earthen Pan, put it into your hot 
Water; let the Water boil for half an Hour, then take 
them out. to be drained; dreſs them on Slates, ſtrew 

them with Sugar, and ſet them in a Stove. 

385. To pteſerve Apzicocks in Ears. 

WHEN the Apricocks have been preſerved as before 
directed, turn out one of the halves without breaking 
it off from the other, ſa that they lie open, touching 
one another at one End. PA 
3 89. To pieſerve green Apzicocks, 

TAKE Apricocks before the Stones are hard, take 
a large handful of Salt, and put the Apricocks with it 
into à coarſe Cloth, and rub them. Put them into 
ſcalding hot Water, and ſet them on a gentle Fire, 
and fcald them till they are green; then let 15 
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AP | 
poll till they are tender: For every Pound of Apri- 
cocks, take a Pound of double refin d Sugar; let your 
Sugar be boil'd to a thick Syrup; let your Apricocks 
imes drain till they are cold; and when the Syrup is alſo 
eold, put them together: What you deſign for Tarts 
3 will keep with half their Weight in ſingle refin'd 
a ugar. 


go. Another Map to preſerve them dꝛy. 

Tux Apricocks being clear'd of their ſoft Hair or 
XZ Down as before; to every two Ladlefuls of clarified 
Sugar take one of Water, and make it lukewarm 
then having put your Apricocks, having been well 
ſcalded as before, and well drain d, into an earthen 


they Pan, pour this Syrup upon them: Then ſet them 
they over the Fire in a Copper-pan, and cauſe them to 
Then ſimmer, ſtirring them often. The next Day let the 
| lay N Apricocks be taken out of the Liquor and drain'd in 
old; Wa Colander, and give the Syrup ſeven or eight Boi- 
1 put lings, adding a little more Sugar; then put in your 
hem, Apricocks again, and let them ſimmer over the Fire; 
_Wthis you muſt do for four or five Days ſucceſlively, 
giving your Syrup fifteen or twenty ſeveral Boilings, 
put always adding a little Sugar to ſupply for what is 
hot {Wwvaſted in boiling, putting in the Apricocks every time 
take Minto the Syrup, and making them fimmer; then boil 
trew your Syrup till it becomes pearl'd and having put in 
the Fruit, let all have a covered Boiling; then take 
the Pan off the Fire and ſcum it; and when it is 
fore cold, let the Apricocks be drain'd in a Colander, and 
king laid upon tin Plates or Boards to be dry'd in the 
hing Stove; turn them the next Day; and when they are 
- Wdry, put them in Boxes with Papers between every 
ow. 
take 91. To preſerve ripe Apricocks, 
ih it TAKE them that are moderately ripe, pare and 
into one them; then lay them in your preſerving Pan 
fire, between Layers of Sugar; let them lie all Night, 
hem and in the Morning put in a little White-wine, or 


fair Water, and fet them oa a very gentle Fire, and 
| encrealing 


| AP 
encreaſing the Fire by degrees, melt the Sugar: When 


they are a little ſcalded, take them off, let them T 
cool, and ſet them on again, and boil them gently till 4 then 
they become tender and well colour'd; then take them ling, 
off, let them cool, and put them up in Pots or Glaſſes BF into 
for uſe. | == Liqu 
92. To preſerve Apricotks in Jelly, put: 
STONE and pare your Apricocks, and for every Liqu 
Pound of Apricocks take a Pound of double refin'd Bf you 
Sugar, beat it fine, lay a Layer of Sugar in your Pan, Kerr 
and a Layer of Apricocks over it; and when the Su- then 
gar is pretty well melted, ſet them on the Fire, and three 
let them boil to keep the Colour; and as the Scum WF into 
_ riſes, take it off very clean, turning them ſometimes it ha 
with the Ladle; and when they are tender, put them wine, 
into Glaſſes, then put a quarter of a Pint of Pippin WW bottl 
Liquor to your Syrup, and the Weight of it of dou- 
ble refin'd Sugar; and after it has boil'd a while, put . 
it to your Apricocks. You may let the Liquor run and t 
through a Jelly-bag, if you would have it delicately Poun 
clear. Let your Fire be quick, for the ſooner any and j 
white Sweet-meat is done, it will look the better. cocks 
93. To make Ratafia of Apritocks. ſtir t 
You may either cut the Apricocks in pieces, and they 
infuſe them in Brandy for a Day or two, and paſs ll the 8 


them thorough a ſtraining Bag, and put in the uſual Bl till ti 
Ingredients: Or elſe you may boil the Apricocks in it up 
W hite-wine, and put the Brandy to them; allowing a 
quarter of a Pound of Sugar to every Quart, with Bo 
the Kernels of the Apricocks, Mace, Cloves and Cin- Wt pearl 
namon: Let theſe infuſe for eight or ten Days; then then 
ſtrain it, and bottle it up for Uſe. ſet th 
94. To make Apricock Water. not r 
TAKE a dozen of Apricocks, pare them, take out Pounc 
the Stones; ſet a Quart of fair Water on the Fire, ¶ it ma 
when it boils, take it off, and put your Apricocks in- for ſo 
to it; let it ſtand for half an Hour; then put in a and x 
quarter-of a Pound of Sugar, and when it is melted, 
ſtrain it through a clean Cloth, and {et it by to _ 
95, C0 
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When 95. To make Apricock Wine, w_ 
them TAKE twelve Pound of ripe Apricocks, and ſlice 
ly 'til! them into three Gallons of Spring- water, fer it a boi- 
them ling, and as faſt as the Scum riſes take it off, and put it 
Glaſſes into a clean Sieve, and ſet it in a Pan to ſave what 


Liquor comes from it; then crack the Kernels, and 
put them Shells and all into the Veſſel you deſign the 


every ¶ Liquor to cool in. When yonr Wine is as clear as 
refin'd Bf you can make it from the Droſs, pour it in upon the 
r Pan, Kernels; ſtir them together, and cover it till it is cool; 
he Su- then work it with a Toaſt and Yeaſt, and in two or 


e, and three Days it will be ſettled, and you may fine it off 
Scum into your Veſſel; let it work as long as it will. When 
etimes it has done, pour in a Pint of Rhenith, or ſmall White- 


wine, and ſtop it up for fix Months; and if it be fine, 
bottle it up, and keep it a Year longer. 


f dou- 96. To make Parmalade of Apricocks, 

e, put TAKE the ripeſt Apricocks, pare and quarter them, 
r run Wand take out the Strings; then add three quarters of a 
icately Pound of Loaf-Sugar to every Pound of Apricocks, 
r any {Wand put them into a pretty broad Pan; ſet the Apri- 


cocks on the Fire without either Water or Sugar, and 
ſtir them continually that they do not burn: When 
they have melted and boil'd a pretty while, ftrew in 
the Sugar as quick as you can, and let them boil apace 
till the Syrup 1s thick, and they look clear, then put 
it up in Pots or Glaſſes for uſe. 

97. Another Way, 

Bol five Pound of ripe Apricocks in two Pound of 
pearled Sugar, till they have thrown out all their Scum ; 
then ſet them off the Fire, and when they are cool'd, 
ſet them on again to be broken and dry'd, till they will 
not run any longer; in the mean time bring three 


ke out Pound and half of Sugar to its crack d quality, that 
Fire, ¶ it may incorporate with the Paſte; fimmer all together 
ks in- for ſome time, ſtrew the Marmalade with fine Sugar, 
t in a {Wand put it into Pots. | 
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101. De thug. © 
TAKE of Ginger, Mace, and Cardamum, of each 


9 * 
» "2 
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over 


at riſe four Drams; - Citron Peel and Nutmegs, of each an 
ecome Ounce and half; two Ounces of the beſt Cinnamon; 
; take bruiſe them, and put them into a Quart of Spirit of 
again, Wine, and a Quart of White-wine, and diſtil them as 
r four before: J 52a; 
them; wn 102. To make Aqua Uitee. 
nd let WF. FAKE well brew'd Beer, that is ſtrongly hopt, and 
n in a well fermented, and diſtil it in a Serpentine-worm, in a 
ütting great Hogſhead with cold Water; or if you have not 
them that in an Alembick, diſtil it, till it comes off an un- 
| favoury Water; let it ſtand ſeven Days, and diſtil it a- 
they gain: This is called Rectification, in which you may 
agh a bring it to Brandy proof, which you may know by 
„tur- throwing ſome of it in the Fire. You may alſo recti- 
oiſture Wy it a third time in Balneo, and it will be better freed 
Pan; from its Flegm. | 
boil'd 103. To make Aqua Uitee Regia. 
mer a FAKE the Peels of Oranges, Lemons, and Citrons, 
pe; -- of each an Ounce and half; the Roots of Valerian, 
Wil- Carline, Thiſtle, and Zedoary, of each two Ounces , 
| Fennel Seed the leſſer, Cardamons, and Cloves, of each + - 
ubebs, Wan - Ounce; of Lignum Aloes, two Ounces; Sage, | 
Junce, WW Roſemary, and Marjoram in the Flower, of each 
h two four handfuls; bruiſe what requires bruiſing, and put 
-wine, them into a Mattraſs with a Gallon of Malmſey Wine, 
into a Wand a Gallon of Spirit of Wine; ſtop it up cloſe, and 
twelve let them infuſe for three Days over a gentle Fire; 
then diftil them, and diſſolve in the diſtill d Water of 
Musk and Ambergreeſe each three Drams, then bot- 
N Cu- tle it for Uſe. | 
rs, of 104. Artichoke, BS 
owers, ARTICHOKES are of very great uſe throughout 
arts the Year, for almoſt all forts of Ragoos, Potages, and 
7, two Side-diſhes; ſo that you ſhould provide good ſtore of 
-wine, them, which you may preſerve as deſcrib'd in the Re- 


SIPS 110, II, 112, 113, 114, 115. | | 
195, Arti- 


7 
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| 105. Artichokes with Butter, I 
BOI your Artichokes with a little Salt, take out TA 
the Chokes, and make Sauce for them with Butter, hey 


Vinegar, Salt, and Nutmeg, with a little Flour to ed ti 
thicken the Sauce. | & 
106. Artichokes with Cream, ae 
WHEN they are boil'd in Water, toſs them up with uanti 
Butter in a Stew - pan, putting to them ſome Cream, ll inte 
with a Bunch of Parſley and Cives, put in a little or bo 
Salt and Nutmeg, thicken your Sauce with the Tolk 
of an Egg, and ſerve them up in Plates or little Diſhes. WW Bo 
| 107. To fozce Artichokes, Pufficie 
. When they are boil'd, take out the Bottoms and vant» 
fry them with drawn Butter, grated Bread, Marrow, Wt th: 
a little Suet, Salt, and Pepper beaten: So force your 
Artichokes, and Bottoms; garniſh them with it, and 
grated Bread; then let them be bak'd, and make hem 
the Sauce with Gravy, Butter, and Lemon, and ſerve Ihe Ch 


them up. 
/, - 108. To fry young Artichokes. 

PaRE off the out-ſide as you pare an Apple, and hen p 
boil them tender, ſplit them through the midſt, but f it 
do not take out the Core; lay the ſplit fide down- 
wards in a dry Cloth to ſoak up the Water; then efore 
mix Flour with the Yolks of beaten Eggs, Verjuice, 
Nutmeg, and Ginger, make it into Batter, roll the 11 
Artichokes in it; put clarified Butter in a Frying- pan, 
- make it hot, and fry them brown: For the Sauce, Men 
put Butter in a Pipkin with Verjuice or White-wine, an 
Sugar, Ginger, and Cinnamon ; keep it ſtirring over the 
Fire till it be thick; and diſh them on Toaſts of white Home 2: 
Bread, pour on the Sauce, and ſerve them np. | | 

109. Another May. | 

Bol them, take off the Bottoms, flice them in eme t 
the middle, cut them into quarters, dip them in Bat- vill reli 
ter, and fry them in Butter, lay Marrow on them, 
garniſh with Oranges; ſauce them with Verjuice, But- 
ter and Sugar, and the Juice of an Orange. 

4 110. To 


AR 
1 110. To pickle Artichokes. 


9 
e Out 


. 
L 
utter, 


TAKE Artichokes that are not too ripe, becauſe 
they. will then be full of Strings; when you have pa- 
-d them round to the Bottom, let them be boil'd 
-nder, take them up, and let them ſtand to cool; 
ake a Pickle of White-wine, good ſtale Beer, a good 
Poantity of whole Pepper, and a little Salt, and put 
Il into a Barrel, and keep them cloſe; they will ſerve 
rr boil'd or bak'd Meats all the Year. 

111. To prſerve Attichokes. | 
Boll the Artichokes in as much Water as is juſt 
Mcient to cover them, and put in a proportionable 


wvantity of Salt; then take them off from the Fire, and 
arrow, et them ſtand *till the foulneſs of the Salt be ſettled 
> your o the Bottom; then pour the Liquor into the Veſſel 
t, and In which you would keep your Artichokes ; then blanch 


hem in boiling Water ſo long that you can take out 
e Chokes; then they muſt be waſh'd in two or three 
Wcveral Waters *till they are very clean; and (if you 
leaſe) you may put a little Vinegar into your Pickle; 


make 


> and When put them into the Pickle, pouring upon the top 
t, but df it ſome Oil or Butter, that no Air may enter. 
down- Thus they may be preſerv'd for a whole Year; but 
- then Pefore they are us'd, you muſt firſt ſteep them in freſh 
rjuice, ater to take away the Salt. ( 
the 112. Artichokes may likewiſe be preſerved dry. 


To do this, when you have ſcalded them and ta- 


"Lok en out the Chokes, as before directed, lay them to 
wine, rain on Grates, or Hurdles made of Oſiers; then 
er the ut them into an Oven moderately hot, till they be- 


ome as dry as Wood; or they may be dry'd in the 
dun. Before they are us'd, they muſt be ſteep'd two 
Days in luke-warm Water, by which means they will 


em in eme to themſelves, and be as freſh as at firſt, and 
n Bat- ill reliſh much better, than when they are prepar'd 
them, Ihe former way. In blanching them off, put in the 

ater, a little Verjuice, Salt, and Butter, or a little 


good Beef Suet. 
| | 113. Another 


| 


— — ä — 
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113. Another Way, 71 | 
TAKE very good Artichokes, and with a far? WY I 
Knife cut off the Leaves and Chokes, and throw the We: 
Bottoms into fair Water immediately, or elſe theß 
will turn black. When yon take them out of the Wa. 
ter, put them into Flour, covering them all over with BY 
it; then lay them one by another in a Hurdle, and 
dry them in an Oven; and when you would uſe them 
lay them a ſoaking for twenty four Hours, and then 

boil them as other Artichokes; and you will find they 

- have not loſt their Taſte. a 4 
114. Another Way. : 
Pur the Artichokes into Salt and Water for half 
a Day, then boil them till you can juſt draw the 


Leaves from the Bottoms, then cut out the Bottom L. 
handſomely, and put them into a Pot with Salt, Pep the! 
per, and Vinegar, a few Cloves and Bay Leaves; then Wand 
cover them with Oil or Butter, c. as before di. Brea. 
rected. ſix B 
115. To kry Artichokes. | half 
TAKE away the Chokes, cut them into Slices, andi choke 
give them four or five turns in boiling Water to blanch then 
them; then take them out, and let them be ſteep'd in berric 
Vinegar, Pepper, and Salt, then dip them in beaten 
Eggs, and flour em well, and fry them in Hog Bo 
Lard, or clarified Butter, and ſerve them up to I2 Cores 
ble with fry'd Parſley. in the 
116. Artichokes fry'd in Paſte, tom 
WHEN the Artichokes are boil'd and the Choke and \ 
taken out, make a Paſte with Flour, Water, Salt, andi ſome j 
Pepper, and encloſe the Bottoms in it, then let them and Si 
be well fry'd and ferv'd up with fry'd Parſley, and i lay B. 


a little Roſe Vinegar. 


117. Artichokes a la Poivrade. = LE 

LET your Artichokes be very young, which cut in- and c 
to quarters, take out the Choke and blanch them in put a 
fair Water, then lay them in a Diſh with Pepper andi and 'S: 
Salt, and fo ſerve them up. ca and m 
118, Art a Siey 


Y AR 
Z 118. Artichoke Pye. | 


2 ſhary 4 LET the Artichokes be boil'd, then take away the 


-ow the Leaves and Chokes, and ſeaſon the Bottoms, with a 
e they Wlittle beaten Mace, lay a good Layer of Butter in 
he Wi the Bottom of the Diſh, then lay in the Artichokes, 
er with Wrinkle a little Salt over them, and ſome Sugar; put 
le, and in alſo ſome grated Marrow, rolled up in the Yolks 
e them, of Eggs; then put in a few Gooſeberries, or Grapes, 
d then and lay large Mace and fton'd Dates at the top; al- 
ad they o ſome Yolks of hard Eggs, Suckers, Lettice-ſtalks 


Wand Citron; then cover it with Butter, and let it be 
bak d, afterwards put in ſcalded White-wine, and ſhake 


or half 


it together; then ſerve it up. 
aw thi 119. To ſtew Artichokes, 
zottom Lr the Artichokes be firſt boil'd; then take off 
it, Pep the Leaves and Chokes, cut the Bottom into quarters 
then and then flit them; put into a Stew-pan Toaſts of 


Bread, and- the Marrow of two Bones, with five or 
fix Blades of large Mace; two Ounces of Sugar, and 
half a Pound of preſery'd Plumbs; put in the Arti- 
chokes, and let them ſtew together for two Hours; 
then put them into a Diſh, and garniſh it with Bar- 
berries, and ſerve them up, 

I 20, Another Map. 

Boll the Artichokes, take off the Leaves, and 
Cores, cut the Bottoms into Quarters, and ſplit them 
in the middle; lay Toaſts of white Bread in the bot- 
tom of a Stew-pan, lay the Artichokes upon them, 


Choke: and Marrow with them, and ſome Blades of Mace, 
it, andi ſome preſerv'd Plumbs with their juice; alſo Verjuice 
t them and Sugar; let them ftew for two Hours, diſh them, 


lay Barberries on them, and ſerve them up. 
121. Artichobes in Purte. | 
LET the Bottoms of the Artichokes be well waſh'd 
and cleans'd, then boil them in blanch'd Water, and 
put a good Lump of Butter, kneaded up with Flour 
and Salt, into it; then take them out of the Water, 
and make them into Puree; then ſtrain them through - 
a Sieve as you do Peas. * ſet them over a 1 
. ire 


., Arti 


. - 


WH | 
Fire in a Stew-pan to ſimmer, with freſh Butter, Pep. 
per, Salt, Nutmeg and Cloves pounded; put in young 
Onions, Thyme, and a Bunch of Parſley, with a Bay. 
leaf. Then take ſome blanch'd ſweet Almonds, can. 
dy'd Lemon Peel, Yolks of hard Eggs, Biskets of bit. 
ter Almonds, and ſome Sugar; pound theſe together 
with a little Orange Flower-water, and, when you ar 
almoſt ready to ſerve it up, mix well this Compoſition BW - 
with your Puree of Artichokes ; then ſet it a moment WW; 
over the Fire, and ſerve it up. F 
122. Artichokes with white Sauce, x 1 
Boir your Artichokes as before, and when they 
are ſufficiently boil'd, toſs up the Bottoms with But - 
ter and Parſley, ſeaſoned with Salt and white Pepper, 
make a Sauce for them with the Yolks of Eggs, a 
Drop or two of Vinegar, and a little Gravy. 
123. To pickle Aſhen Keys, 
TAKE thoſe which are young and very tender, and} 
parboil them in a little fair Water; then take a Pint 
of White-wine, half a Pint of Vinegar, the Juice off 
a couple of Lemons, and a little Bay Salt, and boilf 
them together, ſet it by till it is cold; then put your 
Aſhen Keys into the Pickle, and cover them cloſe from 
the Air. | 
| 124. Aſparagus with Butter, 
B01, your Aſparagus in Water, with a little Salt, 
and take care they be not boil'd too much; when they 
are done, ſet them a draining, and lay them in the 
Diſh; the Sauce muſt be Butter, Salt, Vinegar, Nut- 
meg, or white Pepper, with the Yolk of an Egg, to 
thicken it, keeping it conſtantly ſtirring; then pour it 
on the Aſparagus, and ſerve it up. 
| 125 Aſparagus with Cream. | 
Cu the Aſparagus into Pieces, and ſcald them, as 
before; then let them be toſs'd up ina Stew-pan, with 
freſh Butter, or Lard; taking care, that they be not 
too fat; then put to them ſome Cream, and a 
Bunch of Pot-Herbs, and ſeaſon it well before they 
are ſery d up; put in the Yolks of one or two Eggs 
3121 | A | to 


| AS 
„ Pep. o thicken it, into which put @ little Sugar, and ſerve | 


| young hem up. | | 

a Bay 126. Aſparagus with Gravy. 

s, can. CuT the green Part of your Aſparagus into pieces 
of bit- r an Inch long, and blanch them a little in boiling 
gether Mater; then toſs them up in a Stew-pan with melted 
you arc ard, Parſley and Chervil- chopt ſmall, and a whole 
oſition zek, which muſt be taken away: Then ſeaſon them 


ich Salt, Pepper, and Nutmeg; let them ſimmer o- 
er a gentle Fire, with a little good Broth; then 
ie away the Fat, pour over them ſome Mutton 
pravy, ſqueeze a Lemon over them, and ſerve them 


2 

127. To make an Amlet of Aſparagus, | 
BLANCH your Aſparagus, cut them in ſhort pie- 
es, fry them in freſh Butter, with a little Parſley and 
hibols; then pour in ſome Cream, ſeaſon them well, 


r, andſihnd let them boil over a gentle Fire: In the mean 
a Pin: WW me make an Amlet with new laid Eggs, Cream 
Juice ond Salt; when it is enough, dreſs it on a Diſhz 
nd boilWhicken the Aſparagus with the Yolk of an Egg or 


it your 


| vo, turn the Aſparagus on the Amlet, and ſerve it 
e from 


p hot. 


128. To pickle Aſparagus. | 
TAKE large Aſparagus, cut off the white Ends, 


le Salt Bind ſcrape them lightly to the Head, till their green 
en they ¶olour appears very plain: Then wipe them with a 
in the loch, and lay them in a broad Pot, throw over them 
» Nut-Wme Salt, and a little Cloves and Mace: Then pour 


pon them as much W hite-wine Vinegar, as will cover 
hem, let them lie in this Pickle nine Days; then 
ut the Pickle into a Braſs Kettle, boil it; put your 
Uparagus into it, ſtove them down cloſe, let them 


£8, to 
pour it 


em, as d a little, then ſet them over the Fire again, till 
„ with i ey become very green, but let them not boil ſoft ; 
3 hen put them into a large Pan, that they may lye at 


they tye them down cloſe, and keep them for 


Eggs 


to 


D 2 | 129. To 
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129. To peelerve, oz pickle Aſparagus. 3 
Cour off all —— of _ Nth is not ea NMI 
able, and give the reſt one Seething with Salt and Bu 
ter; then put them into fair Water, and when the 
are cold, take them out, and drain them dry; the 
lay them into a Veſſel, where they may lye at thei 
full length without breaking; put to them Salt, who 
Cloves, and ſlic d Lemon, pour upon them like Quai 
tities of Vinegar and Water, till they are covered 
Then lay a Linen Cloth over them in the Veſſel, anf 
cover it with melted Butter; ſet them in a plac 
neither too hot nor too cold, and when you uſe to ; 
dreſs them in the ſame manner, as you do thoſe th: 
are freſh gather'd. 
+ x30, To make a Ragoo of Aſparagus Tops, 
Cor off the green Tops of the Af an 
blanch them; then = them into a! Sauce-pan/ wit 
ſome thin Cullis of Veal and Ham, with a little E 
ſence of Ham, and ſet them to ſimmer over a gent 
Fire: Then ſet the Sauce-pan over a Stove, and whe 
the Cullis is waſted away pretty well, put in a bit 
Rutter, work'd up with ſome Flour, about the bigne 
of a Walnut; keep it moving till the Butter is me 
ted, then put in a few Drops of Vinegar, 


S LEE ELL ELLER ESTELLE TEL LETY 


1. Bacon Froiſe, ; 
EAT eight Eggs well together with a litt 
4 8 _ 5 little by lour, like other Batter 
then iry very thin Slices of Bacon, and pour ſome 
this over them; when one ſide is fry'd, hm the other 
pour more upon that, and when both Sides are fry'« 
lerve it up. | 1 a 5 


B A | 
4 2. To make a Baton Amlet, | 
eat Mixcx the lean of a boild Ham very ſinall; break 

a dozen Eggs into a Baſon, ſeaſon them with Pep- 


chen the and Salt, add ſome Parſley ſhred ſmall, and a ſpoon- 
ry; the or two of Cream; then put in half the minc'd 
at am, and beat all well together, and make your Am- 


Ut, who: Then lay it in a Diſh, which it will cover only 
ke > bottom; make a Rim round it with the reſt of 
covered minc'd Ham; make a Saingaraz of Slices of Gam- 
eſſel, aun of Bacon well beaten and toſs d up with a little 
n a ted Bacon and Flour, a bunch of ſweet Herbs, 


1 good Gravy without any Salt, all ſtew'd together, 

th a little Vinegar and a good Cullis added to it 

hen ſtew'd; ſtrain this, and pour ſome of this Li- 

aor on it, and ſerve it hot. "5 

To boil a Gammon of Bacon, oz any ſalted Peat 

pan with hung in the Smoke, as Neats-tongues, Hogs⸗cherks, 
| c. 


a gent SET on a Kettle of Water; put in three or four 
SSodfuls of Hay-flowers, or if you cannot get them, 
ay «Ode; cloſe in a coarſe Bag or Cloth; This will 
ake the Meat of a much finer Colour, more tender, 
ort and mellow, 1 = 

4. To make a Bacon Tart, E 5-234 
MELT a Pound of fat Bacon in a Frying-pan, and 
rain it with the bottoms of two or three Artichokes, 
vo Macaroons, and the raw Yolks of a couple of 
888; ſeaſon with Salt, Pepper, beaten Cinnamon and 
ugar; then ſet it on the Fire, ſtirring it continually 
ich 2 Spoon; then put it into a Patty-pan upon a 
ery thin ſheet of Paſte, hake it for about half an hour 


a litthWithout any Covering of Paſte, then ice it over with 
Batter Wcing made of Sugar and Orange Flower-water, 

r ſome 5. To bake a Gammon of Bacon, 

the other 


Lay it in ſteep all Night in Water, ſcrape it clean, 
d ſtuffit with al 44 of ſweet Herbs as Parſly, 
hyme, Sage, Savoury, ſweet Marjoram, Penny-royal, 
Roſemary, Strawberry-leaves, Violet-leaves, and Fen- 
Es, chop theſe ſmall, and mix them with the 

PE ar. D 3 Yolks 


B A ly 
Yolks of hard Eggs, Pepper and Nutmeg beaten, ſul 
it with theſe, and boil it tender: When it is cold *< 
ire off the under-fide, pull off the Skin, ſeaſon it wit Ia 
Rr and Nutmeg, and put it in a Pye or Paſt, ol 
with whole Cloves and Slices of raw Bacon laid over? hre 
and Butter, cloſe it up and bake it. No 
| 6. To bꝛoil Baton. cc 
_ Make up a ſheet of Paper into the form of a Drip 
ping pan, cut your Bacon into thin Slices, cut off tall 
ind, lay the Bacon on the Paper, put it upon th 
Gridiron, ſet it over a cool Fire, and it will bro 1 
cleanly. F f 
PE 7. To dzy Bacon. 
Cor the Leg of a young Hog with a piece of ti 
Loin, and rub it well once a Day for three Days wit 
Salt-petre powder'd, and brown Sugar; then falt it vu 
to look red; then let it lye for fix or eight Week 
and afterwards hang it up to dry. Jroun 
ary 8. To make Bain-Marſe, 
You muſt take three Pounds of Beef that is vel 
lean, three Pounds of Filit of Veal, and one Poun 
of Mutton cut off from the large end of a Leg, ang 
take all the Fat from all this Meat; then take a Cj 
pon and a Partridge, skin chem, and fill their Body 
with clean-pick'd Rice; then take a well ſcalded PAH Lies, 
big enough to hold all the Meat, and having firſt ſe 
ſon d your Meat with a little Salt and an Onion ſtudy ©v0 
with Cloves, put it into the Pan, and put two Quan thick 
of Water to it; then cover the Pan with a Lid, an 
ſtop - it very cloſe with Paſte, and put a Paper ove 
it, that no Steam may come out: Make a Kettle 0 
Water boil, and then put in the Pan, keep it boilin 
for five Hours, and have ſcalding Water always read 
to pour into the Kettle, as the Water boils away . 
to keep it cover'd; then take it off and ſtrain th 
Broth through a Sieve, and when it has ſtood a whil 
take off the Fat; then ſet it over the Fire to ſimmeſi Put 1 
a while, with Jome Cruſts of Bread, then ſerve fi drr 


on 
1 9. U 


BA 
To make Balls of fozced Meat. | 
is cold $5carD Lamb's Liver, and ſhred it ſmall, with Beef 
2n it wit! Marrow, of each half a Pound; mix them with the 
or Paſt; olks of fix Eggs beaten, and ſix Ounces of Spinage 
id over! red ſmall, Thyme and Savoury chopt ſmall, of each 
| so Ounces; Mace, Cloves, and Pepper powder'd, of 
ach two Scruples, and Salt at Diſcretion; make all 
y into a Paſte with grated Bread, and make it into 


3 10. Balls of fozced Peat fo a G icken Pye, | 
vill bra Tart the Marrow of Chickens with ſome Crumbs 
f Bread, a little Thyme and Savoury cut ſmall, the 
Pp, 7 olks of a couple of Eggs well beaten; ſeaſon theſe 
ce of ti with Salt, Pepper, Cloves, and Mace; then ſcald ſome 
wit Spinage, drain it well, mince it ſmall, and mix it with 
our other Ingredients to make them of a green Co- 
Wee our, then make them into what Figures you pleaſe, 
round or long. 


4 

1 

F, 
4 
4 


ten, ſtu? A 


| 11. To hyoil Barbels 

= SCALE them and draw them, then make fmall In- 
e Pounciſions in their ſides; then rub them over with mel- 
ted Butter, and ſtrew pounded Salt over them; then 
broil them on a Gridiron; make the Sauce of 
freſh Butter, - Pepper, Salt, Nutmeg, Capers, Ancho- 
vies, and Cives thred ſmall, putting in a little Flour 


firſt eil to thicken it, and alſo a little Water and a drop or 
jon ſtu two of Vinegar, ſhaking it continually till it is grown 
> Quan thick, and then pour it on your VFith; or you may 
id, an uſe the fame Sauce for a roaſted Pike, and the fame 


r ove Garniture; which ſee in Letter P. 

| 12. To haſh Barkils, | 
Boxe your Barbles, haſh the Fleſh, put it into a 
Sauce-pan, and dry it a little over the Fire till it 
grows white, then mince it with Muſhrooms, Truffles, 


three turns, ſeaſon it with Salt, Pepper, and a Slice 
of Lemon, put in ſome Fiſh Broth to moiſten it, and 
| „ three 


in th Cives and Parſley very ſinall; ſet freſh Butter over a 
a whillW Fire in a Sauce-pan, brown ic with a little Flour, then 
ſimme put in your haſh'd Barbels, c. Let it have two or 


BA I 
three or four ſpoonfuls of Cullis of Cray-fiſh or other MTh 
-Fiſh to thicken it, and ſerve it up hot for a firſt Courſe, Fir 

| 13. To ſtew Barbels. rub 
SCALD and draw the Barbels, then put ſome Wine, 
freſh Butter, Pepper, Salt, and a Bunch of ſweet t i: 
Herbs into the Stew-pan, and put in the Fiſh; knead put 
a bit of Butter with a little Flour; and when they 
are ready, put it in to thicken the fame, and fo ſerve 
it up. wo | 1 
Others uſe no Butter, but otherwiſe dreſs them a2 i 
above; and when they are ſtew'd, * ſerve them uy fam. 
with a Ragoo made of Muſhrooms, Truffles, Morils 8 blar 
Artichoke bottoms, freſh Butter, Pepper and Salt, all 
Broth made of Fiſh, or Juice of Onions. put 
14. To dteſs Barbels au Court Bouillon. the 
TAKE a very large Barbel and draw it, but do not But 
ſcale it; lay it ona Diſh, and throw on it Vinegar and mor 
Salt ſcalding hot; then put into your Fiſh-pan White. the 
wine, Verjuice, Salt, Pepper, Nutmeg, Cloves, Bay- bott 
leaves, Onion, Lemon or Orange-peel, ſet it on the over 
Fire, and when it boils very faſt, put in your Barbel;W baki 
and when it is boil'd enough, take it up and ſerve it bak 
dry upon a clean Napkin inſtead of a Diſh of Roaſt 
meat. Your Garniture is to be Parſley or Garden 


creſſes. f 
15. To make a Pupton of Barbels. 


SCALE, skin, and bone two or three Barbles, lay 75 
the Fleſh on a Table with the Fleſh of an Eel, ſome off t 
Muſhrooms, Parſley and Cives, minced and ſeaſoned MF fine 
with Salt, Pepper, Nutmeg, and ſweet Baſil ſhred; to di 
pound three or four Cloves with a dozen Coriander Seed then 
in a Mortar; then put in the minc'd Fiſh with a good 
piece of Butter, and pound all together; ſet theſe ove: T 
the Fire a ſimmering in Milk or Cream, and a piece Pick 
of Crumb Bread as thick as your Fiſt; beat up in it the | 
the Yolks of four Eggs when it is thicken'd enough, MW half 
and let it ſtand to cool; then put into a Mortar the you. 

Yolks of four or five raw Eggs, and the Bread and cold. 
Cream when it is cold, and pound it all well together: nega 


Tha 


or other 
t Courſe. 5 : 


1; knea 


neal 
en they; 
ſo ſerve 

WT your Barbel is broiPd, take off the Skin, cut the Fleſh 
in! 


1A good 
ele over 
a piece 
Ip in it 
enough, 
tar the 
zad and 
gether : 
"Tha 


F iirſt peel ſmall 
rub them with melted Butter, and broil them: Set a 
ne Wine, 
of ſweet 


BRA - 
hen make a 1 of Slices of Barbel as follows; 
uſhrooms, cut ſome Slices of Barbel, 


Sauce-pan over the Fire with a piece of Butter; when 
it is melted put in a little Flour, and brown it; then 
put in the Muſhrooms, and let them have two or three 
turns; put in a little Fiſh Broth to moiſten them, and 
Salt, Pepper, and a Faggot of ſweet Herbs. When 


Slices, put them among the Muſhrooms in the 
fame Pan, with tails of Cray-fiſh, and Aſparagus tops 
blanch'd; let them fiminer oyer a gentle Fire: When 
all is enough, take the Fat off of your Ragoo, and 
put in ſome Cullis of Veal and Ham; then take it off 
the Fire, ſet it to cool; rub a Sauce-pan with freſh 
Butter, ſpread of the Farce over it an Inch thick or 
more, beat up an Egg, and rub it over with it to make 
the Farcelye the ſmoother, place your Ragoo in the 
bottom, cover the Pupton with the fame Farce, rub it 
over with - beaten Eggs, and bake it in an Oven, or 
baking Cover with Fire over and under it; when it is 
bak d turn it up- ſide down, make a Hole in the mid- 
dle of the Farce the bigneſs of a five Shilling piece; 
pour in ſome Cullis of Cray-fiſh, and ſerve it up hot 
for a firſt Courſe, | * 
16. To candy Barberries. 
TAKE the Barberries out of the Preſerve, and waſh 


off the Syrup in warm Water; then ſiſt over them ſome 


3 and ſet them in an Ma. or 1 * a Stove 
to dry, often moving them, and ſtrewi ar u 
them till they are dry. a * 
157. Barberries to pickle, | 
TAxE Barberries, pick out the worſt to make the 
Pickle look red; put in both white and bay Salt, till 
the Pickle is ſtrong enough to bear an Egg; boil it for 
half an Hour, then ſtrain it into the earthen Veſſel 
you intend to keep them in; and when the Liquor is 


cold, put in the Barberries, adding White-wine-Vi- 
Rcgar as much gs you think needful, and half a Pound 


of 


"4 i 
* bw 
1 


* | B A = 
of brown Sugar; tye them down cloſe with Leather, 
and keep them for uſe. $5 firs 3 
I8, Another Way, 4 


A 

* 
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* 
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-_ 
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TAKE the largeſt Bunches, let them ſteep an Hour 8 1 
or two in warm Water and Salt; then- take out the che 
Barberries, put in more Salt, and boil up the Water; Po 
then let it ſtand to be cool, and put in a few Slices of Bat 


Ginger, a ſmall Lump of Allom ; then put in the Bar. 
berries, and preſs them down with a Stone laid on 2 WF to 
Board, cover them cloſe, and ſet them by for uſe. ſtra 

: 19. Y 2 thus. i * 
Having pick'd your Barberries, take your ſhat- 


ter'd Barberries and boil them in Water and Salt that and 
is ſtrong. enough to bear an Egg, let it boil half an poi 
Hour, then let it ſtand to cool, and put in your other lou 
Barberries, with White-wine-Viinegar and half a Pound BW 
of brown Sugar, and ſtop them cloſe, and ſet them by F 
for ule. Ya | ; Par 
| 20- Batberties to pickle, p. 
PIcx your Barberries from the Leaves in Cluſters, WF a ( 
when they are ripe, put them into boiling Water, let do 
them lye in it for half a quarter of an Hour; then for 
put them into Gallipots, put to them a Pickle of White - 
wine and Vinegar made warm, but not too hot. 1 
21. To Pake Jelly of Barbetries. ſtra 
- TAKE three Pound of Barberries, and boil three a8 1 
Pound of Sugar to its crackt quality; flip in the Fruit, tha 
and boil the Syrup to a degree between ſmooth and Sug 
pearled "till the Scum. will riſe no longer; then put it 
into a fine Sieve, and let it drain, then give the Jelly ] 
a boiling, ſcum it and put it into Pots, and another W. 
thin Scum will riſe, which you muſt take off: Let it MF a x 
_ two or three Days, and cover it with Paper for ran 
| m | 
22. To pꝛeſerbe Barberries, it. 
LET them be gather d on a dry Day, take the fair- | 
eſt Bunches, and boil them in a quart of Claret *till I 
they are ſoft; ſtrain them, and put in ſix Pound of Su- a K 
gar, and a Quart of Water; boil them to a Syrup ; 
| - 2 ; an | 


nd having ſcalded your Barberries, put them into the 
Liquor, and they will keep all the Year. 
1 23. Another May. 


1 Hou , LET your Barberries be very fair and ripe, ſtone 
out the chem; and to two Pound of Barberries, put four 
Water; Pound and a half of fine Sugar powder'd ; lay the 
lices of Barberries in a Diſh, ftrew ſome Sugar over them; 
he Bar- vet the reſt of the Sugar with Water, and boil it in- 
d on 2 co a high Syrup; ſtamp ſome of the Barberries, and 
uſe. ſtrain them; take of the clear Juice, and a quantity of 
I Sugar to it; and when you put your Barberries into 
ir ſhat · the Candy, at the fame time put in, the clear Juice, 
alt that and double the Weight of the Juice in Sugar, and 
half an WW boj! them up quick, that they may not loſe their Co- 
r other lour. | 
Pound 24. Another Way, 
1em by AFTER having fton'd your” Barberries, to every 


Pound of Barberries take two Pound of fine Sugar fine- 
ly powder'd and ſearſed, lay a Layer of this Sugar into 
a Gallipot, and then a Layer of Barberries; and fo 


luſters : 

er, let do till you have laid all in; then ſtop them up cloſe 
z then WW for uſe. | | 

W hite- 25 To make Syrup of Barberries. 


Pick the Barberries, boil and pulp them, then 
ſtrain them, and clarify the Juice; then boil it up with 


three as many Pounds of fine Sugar into a Syrup, and if 
Fruit, that does not mike it thick enough, you may add more 
h and Sugar, 3 | 

put it | 286 Barley Broth, 

Jelly Boix a Pound of French Barley in three Quarts of 


Water, with ſome whole Spice; when it has boil'd 
a pretty while, put in Raiſins of the Sun and Cur- 
rants what Quantity you pleaſe, when it is boil'd, put 
in ſome Butter, Roſe-water, and Sugar, and ſo eat 
it, Sh, 
| 27. Another Max. 
Boir your Barley in two Waters, then put into it 
a Knuckle of Veal,” and to the Broth, Salt, Raiſins, 
| ; a 


| B A 

a Faggot of ſweet Herbs, 
White Bread. 

28, Barley Cream, 


BoiL a Pound of Pearl-Barley in 
throw away; then put it in three 


tar to a Pap, and ftrain it through a Cheeſe-cloth, or 


thin Flannel, rubbing it with the End of the Ladle; 
then put to it half a Pint of good Almond Milk, fix 
Spoonfuls of Roſe-water, and ſweeten it with Sugar to 


your Palate. 


29. A very good Barley Gzuel. 
TAKE three Ounces of Pearl Barley, of which make 


a Quart of Barley-water; if it be not white, ſhift it 
once or twice; put in four Ounces of Currants clean 
pick'd and waſh'd, and when they are plump'd, yur 4 
in the 
Yolks of three Eggs well beaten, half a Pint of White- | 
wine, and of new thick Cream half a Pint, and Le- 
mon Peel; then ſweeten it with fine Sugar to your 
Palate; ftir it gently over the Fire, till it is as thick 


out the Gruel, and let it cool a little; then 


as Cream. 

30. To make Barley Pottage. 
LAM a Pound of hull'd, or Pearl Barley, to ſteep 
in two Quarts of Milk, boil it a little; then put in a 
Quart of Cream, ſome Salt, Mace, and a Stick of Cin- 


namon, broken into ſmall Pieces; when it is thick enough, | 


ſcrape in ſine Sugar, and ſerve it up. 
31. To make a Barley Poſlet. 
Bo a Pound of French Barley in three Quarts of 
Milk; when it is boil'd enough, put in three Quarts of 
Cream, ſome Cinnamon and Mace, ſweeten it with Su- 


gar; let it ſtand till it is but juſt warm, then put ina | 


Quart of White-wine, froth it up, and either eat it with 
a Spoon, or preſs out the Liquor and drink it. | 
32. A Barley Pudding, 


TAKE a Pound of hull'd or Pearl Barley well waſh'd, 
three Quarts of new Milk, one Quart of Cream, and 
half a Pound of double refin'd Sugar, a grated Nut- 


mcg, 


whole Mace, and Slices of 


= 
.*® 


Water, which 4 CY 
of freſh-Wa- 
ter, and boil it till it is tender; then beat it in a Mor- 
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eg, and ſome Salt; mix them well together, then put 
them into a deep Pan, and bake it with brown Bread; 
4 When take it out of the Oven, and put into it half a 
which ozen Eggs well beaten, ſix Onnces of Beef-Marrow, 
h-Wa- und a quarter of a Pound of grated Bread. Mix all theſe 


1 


ices of 2" f , 


Mor- well together, then put it into another Pan, bake it a- 
th, or gain, and it will be excellent, 

Ladle; 33. To make Barley Sugar, 

Ik, fix BoiL Barley in Water, ſtrain it through a Hair 


j WSicve, then put the Decoction into clarify'd Sugar 
brought to a Caramel height, or the laſt Degree of 
Boiling : Then take it off the Fire, and let the Boil- 


1 make ing ſettle; then pour it upon a Marble-ftone rubb'd 
ſhift it with the Oil of Olives : When it cools, and begins to 
clean grow hard, cut it into Pieces, and roll it into Lengths 
|, pour as you pleaſe. | 
in the 34. To boil Baſes. 
White- Savx the Livers and Roes of your Baſes, ſcale and 
d Le- waſh them well, then boil them in Water, Wine-Vine- 
o your gar, Salt, a Faggot of ſweet Herbs, ſome whole Oni- 
s thick ons, and Lemons ſlicd; make a Sauce of drawn Butter, 
| whole Mace, whole Cinnamon, a Nutmeg quarter'd, and 
three or four Anchovies diffoly'd with them; diſh your 
0 ſteep Fl Fiſh, pour on the Sauce, and gamiſh with fry'd Oyſters 
ut in a and Bay- leaves. 


of Cin- 35. To make a Battalia Pye. 
nough, | To make the Cruſt, take half a Peck of Flour, three 
Pound of Butter, and boiling Water, and therewith 
form your Pye. Then take Sweet-breads of Veal and 
arts of Lamb, and Lamb-ſtones, cut the large Sweetbreads 
arts of into Pieces about the Bigneſs of an ordinary Wallnut; 
ith Su- parboil a Calve's or two Lambs Tongues, peel and 
ut in a ſlice them; take Slices of a Calve's or Lamb's Head, 
it wich Scollops of Veal or Mutton larded with Bacon, three 
or four Larks lit, a few plumpt Oyſters; ſeaſon 
with Salt, Pepper, Mace, and Nutmeg ; lay theſe 
wail'd, well intermix'd one with the other in your Pye ; add 
n, and to theſe Balls, hard Eggs, a good piece of Marrow, 
Nut- large Mace, pickled Barberries, and a good 8 
meg, 1 [ ET | 0 


* 


| BE | 
bf ſiveet Butter on the top; bake it, and when it comes 


but of the Oven, boil ſome Mace and ſweet Butter in 


White-wine, and put into the Pye. . = 
If you would have it a ſweet Pye, leave out your Balls 


and Oyſters, and put in Sugar and pieces of boiF'd Po- 


tatoes, 'Suet, and preſerv'd Lettice, and what Sweet- i 
meats you have a mind to. | | 


36. To make a Battalia Pye of Fiſh, | 3 
MARE a very large Pye, and cut with Battlements, 


garniſh the Coffin with as many Towers as will con- etti 


tain your ſeveral forts of Fiſn; dry your Coffin well, 
and waſh it over on the inſide with the Yolks of Eggs, 
and flour it in the bottom; then, having either broil'd 


or fry'd your Fiſh brown, place the Head of a Sal- 


mon, cut pretty large beyond the Gills, in the middle 
of your Pye, forc'd, and bak'd in an Oven: Set the | 
Heads of your other Fiſhupon forced Meat, and place 
your ſeveral ſorts of Fiſh one oppoſite to the other in 
their ſeveral Partitions, and pour over all your Fiſh 
Cockles, Pra Oyſters, and Perriwinkles boilꝰd up 
in their proper Lairs, and thicken'd with drawn But- 
ter. Remember to lay your forced Heads over the 
Battlements. | 
37. To pickle French Beans. 

TAKE Beans that are young, but not very ſmall, 
wipe them with a dry Linnen Cloth; boil Vinegar with 
Salt, and Horle-radiſh ſliced; throw the Beans in while 
the Pickle is boiling, and let them boil three or four 
Minutes; then take them off, and keep them cloſe co- 
ver'd; ther take them out, and boil your Pickle again 
once in two Days, two or three times, and pour it 


boiling hot upon the Beans; do the like once 1n three Wl 


Weeks, and keep them cloſe cover'd. 
38. Another Way, 

Pick off the Stalks of the Beans; ſteep them in 
Vinegar and Salt fornine or ten Days; boil them with a 
piece of Allom and a littte Fennel; when the Beans 
are boil'd enough, take them out, lay them by to cool; 
when they are cold, put them into a Pot, laying 

e 


BE 
Wloves, Mace, Pepper, Ginger, Fennel and Dill be- 
een every Layer; then fill the Pot with good Wines 


IT inegar. 
Y 39. Another Way. 
I'd Po- Lr the Beans be young, top and tail them; then 
Miet them into the beſt White-wine Vinegar with Salt, 
Race of Ginger cut groſs and a little whole Pepper: 
etc them lie nine Days in the cold Pickle; then boil 
ee Pickle in a Braſs Kettle; then put in the Beans 


ll con- etting them have but juſt one boil; then take them off, 
in well, over them cloſe and ſet them by; then put them on 
Eggs, e Fire again, letting them have one boil; then take 
broil's hem off, repeat this ſix times, till they are as green 
2 Sal- Graſs; then pot them up, and tye them down cloſe, 
middle und they will keep all the Year. | 
et the 40. To preſerve French Beans, | 
1 place PicK and blanch them ; then dry them in the Sun, 
her in d when they are very well dry'd, lay them in a very 
r Fiſh ry Place. When you would uſe them, ſoak them for 
Pd up wo Days in lukewarm Water, and they will be almoſt 
1 But- s green as when firſt gathered; then blanch th 
er the nd dreſs them as uſual, | 
- 41. To make Bean Tarts, 
MAXE a Putt-paſte, and put into your Patty-pans 
ſmall, en boil green Beans and blanch them, and put into 
r with our Paſte a Layer of Beans, and a Layer of ſeveral 
while erts of Sweet-meats, but no Quinces, ftrewing a little 
* four Wvgar between every Layer; put in ſome Juice of Le- 
Me co- on, alſo ſome Marrow ſeaſoned with Salt, Cloves, 
again ace, Nutmeg, can died Lemon, or Orange Peel; co- 
our it er the Patty's, make a Hole at top, and put in ſome 
three Muice of Lemon; then bake them, and when they come 
dut of the Oven, put into them ſome White-wine thick- 
ied with the Yolk of an Egg, and a bit of Butter. 
em in them be eat hot. 
with a 42. Alamode Beef. 
Bone TAKE out the fat Skin and coarſe from a fleſhy 
cool; Piece of Beef, and when that is done, beat the Beef 
aying ell, and flat it with a rolling Pin or Cleaver ; hen 


BE | 
lard it quite through with Lardons of fat Bacon, as 
thick as your Finger, and as long as your Meat is 
thick; then ſeaſon it pretty high with Salt, Pepper, 
beaten Nutmegs, Cloves and Mace. 
Boil another piece of Beef till you have made good 
ſtrong Broth, and put therein a handful of ſweet Herbs, 
a few Shalots, and a Bay Leaf or two. Then take 
cout the boil'd Beef, and put in your Alamode Beef, 
and let it ſtew till the Liquor taſtes well, and if you 
have more Liquor than will make an End of ſtewing 
it, take ſome of it up, and then put in a Pint of Cla- 
ret, and three Anchovies, and let it ſtew till the 
Liquor thickens, and is ſtrong as you would have it, 
and taſtes well of the Spice; then take it up, take out 
the Bay-leaf, and Shalots, and you may eat it hot or 


cold. . 
42 Another Way, 
TAKE a piece of Beef, and beat it well in a Mor- 
tar; then ſhred half its weight in Suet, ſeaſon with 
Salt, Pepper and Mace, very high; put in ſome ſweet 


- Marjoram and Thyme, mix it well, then put it into a 


Pot and bake it; when it is bak d, pour out the Gra- 
vy, and pour in clarify'd Butter. | 
44. To carbonado, dnt, 16s toall Beef, th Italian 
achion. 


| Faſh 

TAxkE Ribs of Beef, cut them into Sta, es, and 
hack them ; then ſprinkle them with Roſe-Vinegar, and 
Elder-Vinegar, and ſeaſon them with Salt, Pepper and 
Coriander Seed; then lay them one upon another in a 
Diſh, for an Hour, and broil them on a Gridiron, or 
toaſt them before the Fire, and ſerve them up with 
the Gravy that came from them, or the Gravy and 
juice of Orange boil'd together. | 
_ = 25 45. To make Beef Cullis. 
RoasT a Piece of Buttock of Beef very brown; 


then cut off all the brown part, and beat it hot in a 


Mortar, with the Carcaſes of — and any o- 
ther Fowl that you have, and Cruſts of Bread; then 
put it into a Stew -an, with ſtrong Grayy * . 
a 5 Broth; 


. A U 


B E 


Broth; ſeaſon it with Salt, Pepper, Cloves, Thyme, 
ſweet Baſil, and a Piece of green Lemon. Let theſe 
have four or five Boilings up, then ſtrain them for uſe. 

46. To bake Beef like red Peer to be eaten cold. | 

CuT Buttock of Beef long ways with the Grain, 

beat it well with a Rolling-pin, and broil it; when it 
is cold, lard it, and marinate it in Wine-V inegar, Salt, 
Pepper, Cloves, Mace, and two or three Bay-Leaves, 
for three or four Days; then bake it in Rye Paſte; 
let it ſtand till it is cold; then fill it up with But- 
ter, let it ſtand for twelve or fourteen Days, and then 


eat it. 

4 47. To boil a Rump ol Beef. 

LET it be well rubb'd over with common Salt, all 
torts of Pot-herbs, Pepper, and a little Salt-Petre, 
and lie three or four Days; then put it into a Pot, 
according to its Size, and fill the Pot with Water, 
putting in ſome Onions, Garden Pot-herbs, Bay- leaves, 
Salt, Pepper, and Cloves, put in alſo ſome Carots. 


| When it is boil'd ſufficiently, lay it in a Diſh, gar- 


niſh it with green Parſley, and ſerve it up for the firſt 
Courſe. | 

48. To boil a Kump of Beef the Frerch Faſhion, 

PARBOIL your Rump of Beef for half an Hour, 
take it up, and put it into a deep Diſh; cut Gaſhes 
in the fide, that the Gravy may come out; then put 
Salt and Pepper in every Gaſh; then fill up the Diſh 
with Claret, and put in two or three Blades of Mace, 
ſet it over a Chafing-diſh of Coals, and cover it cloſe, 
and let it ftew for an Hour and half; but turn the 
Meat often : Then take off the Fat; put in a handful 
of Capers, five or ſix Onions flic'd, halt a Dozen of 
hard Lettice flic'd, and a ſpoonful or two of Ver- 
juice. Boil all together, till the Meat is tender, and 
ſerve it up to Table with brown Bread and Sippets 
fry'd in Butter. | | 

49. Beef a la Braiſe. 

CuT from the Bones of two or three Ribs of 

Beef, only the fleſhy Part, that * next the Chine, and 


ta 


BE 


take away all the Fat, lard it with 2 large Lar- 
dons of ſeaſon d with Spices, ſweet Herbs, Par- 
fley, young Onions, a ſmall Quantity of Muſhrooms 


and I ruffles ſhred ve J. 


* | 
Having larded the Beef, bind it about with Pack- 


thread, left it ſhould fall to pieces, when 


ou come 
to take it out of the Stew-pan.. Cover the Bottom of 


the Stew-pan with thin flices of fat Bacon, and over 


them lay flices of lean Beef, about an Inch thick, 


beaten well, and ſeaſon'd with Spice, ſweet Herbs, 
Onions, Lemon-Peel, Bay Leaves, Salt and Pepper, 
Then put in your Beef, laying the fleſhy fide down- 
wards, that it may take the better reliſh of the Sea- 
ſoning; then ſeaſon the upper Part, as you did the 
lower, and lay over it ſlices of Beef, and over them 
flices of Bacon, as you did at the Bottom: Then co- 


ver the Stew- 


„ and cloſe it well all round the Edge 


of the Cover with Paſte; then put Fire over it, as 


well as under the Stew-pan 


When the Beef is ſuff- 


ciently ftew'd, take it up, and let it drain a little; then 
lay it in a Dith, and pour the following Ragoo up- 


on it. 


While your Beef is ftewing, make a Ragoo as fol- 
lows: Take Veal Sweet-breads, Livers of Capons, 


Muſhrooms, Truffles, Tops of Aſparagus, and Bot- 


toms of Artichokes, toſs theſe up with ſome melted 
Bacon, moiſten them with good Gravy, and thicken 
it with a Cullis made of Veal and Gammon of Bacon. 

Sometimes this Beef a la Braiſe is ſerv'd up with 


a haſh'd Sauce, made as follows. 


Shred together, very ſmall, ſome lean of a Gammon 


of Bacon, Muſhrooms, 


young Onions, a little Parſley; 


then toſs them up with a little Lard, moiſten with ſome 
good Gravy, and thicken with the Cullis before men- 
tioned, and pour the Sauce upon it, when you ſerve 


it up. 


Sometimes it is ſerv'd up with a Ragoo 


of Car- 


doons, or of Succory, or of Celery, or of roaſted On- 


| tons or of Cucumbers; the laſt of which is made is 


fol- 


a Stew-] 
Garlick 
of Lem 


BE 


follows. Pare the Cucumbers, then cut them in two 
in the middle, take out the Seeds, then cut them into 
ſmall ſlices, and let them marinate for two Hours with 
ſome ſliced Onions, Vinegar, Salt and Pepper; then 
ſqueeze the Cucumbers in a Linen Cloth, then toſs them 
up in a little melted Bacon; when they turn brown, 
put ſome good Gravy to them, and ſet them over a 
Stove to ſimmer; then take the Fat from them, and 
with a good Cullis made of Veal and Gammon of Ba- 
con, thicken and pour it on the Beef, | 
This Beef à la Braiſe is made of all the Pieces that 

pron next the Chine from the Neck to the Rump. 

n of Cucumbers ſerves for all Sorts 
of Butchers Meat, either roaſted in a whole Joint, or 
ſtew /d in its own Gravy. 


50. To dreſs a Buttock of Beek. | 
LARD your Buttock with Gammon and other Ba- 

con, well ſea ſon' d with Salt, Pepper, Cloves, Cinna- 
mon, Coriander Seed, and grated Nutineg ; alſo Oni- 
ons, Parſley, Shalots, all mix'd together. Let as much 
of theſe as you can be ſtuffed into the Bacon, and lard 
the Buttock both on the top and underneath; then 
ſeaſon it again with all your Ingredients, and put it into 
a Stew-pan to be marinated a httle while with Onions, 
Garlick, Shalots, Parſley, ſweet Baſil, Thyme, Slices 
of-Lemans, Verjuice and a little Broth. Let it lie in 
theſe two Hours, . then put it in a Napkin with thin 
Slices of Bacon, wrapping it up. cloſe, ſo that no Fat 
may enter. Put a Plate in the bottom of the Pot to 
keep the Napkin and Meat from being burnt to the 
bottom, and boil it in the Evening againſt the next 
* To ſeaſon it, you may put in about two Pound 
of leaf Fat of a Hog's Belly, or of Beef- ſuet, put- 
ting in ſome white Wine, Verjuice, Salt, long Pepper, 
Ginger, Cinnamon, Nutmeg, Slices of Lemon, Onion, 
Parſley, Bay Leaves, ſweet Baſil, and whole Corian- 
der, Annis and Fennel; when all theſe are put into the 
Pot, let it be covered very cloſe, and let the Beef be 
E 2 ſtew'd 
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ſtew'd very gently; and when it is enough, let it cool 
in its own Fat; then make a Godivoe, put it into the 
Diſh in which the Piece of Beef is to be dreſs'd; then 
cover it with the ſame Godivoe, and then put it into 
the Oven for an Hour. Before you ſerve it up, pre- 
pare a well ſeaſon'd Beef-Cullis, and make a round Hole 
in the top of the Godivoe, and pour in your Cullis ſo 
that it may penetrate into every Part, and the Juice of 
a Lemon upon that. This Beef may be ſery'd up cold 
in thin Slices inſtead of Beef A la Royal. 
: 51. To Collat Beek. | 
TAKE a Piece of Flank Beef, cut it ſquare, and pull 
off the inward Skin, then make a Brine of Water and 
Bay Salt, ſtrong enough to bear an Egg to the Breadth 
of ha Six-pence. Lay the Beef in this Brine for a 
Week, afterwards rub it all over with Salt-petre, then 
lay it in the Brine for three Days longer, then beat 
groſly an Ounce of white Pepper, a large Nutmeg, 
the Weight of it in Mace, and the Weight of both 
in Cloyes, and ſtrew on the Beef; then roll it up hard, 
tye it with a Tape, and ſew it up in a Cloth; then 
— it into a long earthen Pot, fill it up with half 
ater and half Claret, and cover it over witth a coarſe 
Paſte, and let it ſtand in a very hot Oven for twelve 
Hours; then take off the Tape and roll the Cloth ve- 
ry hard about it again, and hang it up to cool and 
drain: You may, if you like Herbs, put to it, before 
__ roll it, Thyme, ſweet Marjoram, and Parſley 
r 
52. A Side Diſh ofa Piece of Beef with Cucumbers, 
ROAST a good Piece of tender Beef larded or 
covered with thin Slices of Bacon, and wrapt up in 
Paper; when it is roaſted, cut it into Filets or thin 
Slices, and lay them in a Diſh ; then let ſome Cucum- 
bers be ſlic'd and marinated, then ſqueeze them and 
put them into a Stew-pan with ſome Lard, and ſtew 
them well; then drain off all the Lard and put in a 
little Flour, and tols them up again a little while; 
then ſoak them in good Gravy, and add ſome thicken- 
ing 
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BE 
ing Liquor to make the Ingredients incorporate well 
together; a Spoonful of Gammon Eſſence is very good 
for chat Purpoſe; put to it a little Verjuice or Vine- 
gar, and let not the Filets boil too long, leſt they 
grow hard. Garniſh with fry'd Bread, Marinades or 
Riſſoles, and ſerve them hot to Table. 
53. To make Dutch Beek. 

TAKE Buttock Beef without Bone eight Pound, 
rub it all over with about fix Ounces of coarſe Sugar, 
let it lie two Days, then wipe it a little, then take a 
Pint of white Salt, a Pint oſ Salt Petre, and ſix Oun- 
ces of Salt-petre beaten, and rub it well into the Beef; 
then let it he for three Weeks, turning and rub- 
bing it every Day; then ſew it up in a Cloth, and 
hang it up in the Chimney to dry; let it be turn'd up- 
fide down every Day, that the Brine do not ſettle ; 
afterwards boil it in Pump-Water till it is very ten- 
der, | E's 

CUT the Beef into Stakes, beat it with the back of 
a ſhredding Knife; then put only the lean into a Fry- 
ing pan with juſt ſo much Butter as will moiſten the 
Pan ; ſet it on a gentle Fire, turning it often; and as 
the Gravy runs from it, keep pouring it out; then fry 
the Fat by itſelf, and lay it on the lean; then put a 
little Anchovy, Onion, Nutmeg, Pepper and Claret 
in the Gravy, and ſtew it a little. 

55. Another May. 

Cu r Stakes off the Rump, beat them well, and fry 
ts, chem in half a Pint of Ale: Seaſon all with Salt, Nut- 
| or Weg, Shalots, Parſley, Thyme, and Savoury, flired 
p 1 Wiery ſmall; then roll a piece of Butter in Flour, and 
thin hake it up very thick. 
um- 56. Beef Stakes to fry. 
and Fx Beef-ſtakes, well beaten with a Roller, with 
tew ralf a Pint of Ale; ſhred ſome Onion ſinall, and mix 
It with Salt, and ftrew them therewith. When they 
ire fry'd, take a little Onion, a Shalot, Ihyme, Par- 
ſey, and Savoyry, and chop them very ſmall; add 
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ſome grated Nutmeg, then roll up a piece of But- 
ter in Flour, and ſhake it up very thick, and ſerve it 


up. | 
£ 57. A thozt Rib of Beef farcd. 

WHEN the ſhort Rib is almoſt roaſted, take ſome 
ol the Fleſh out of the middle, mince it ſmall with 
Bacon, Beef-Suet, ſame Herbs, Spice, and good Gar- 
nitures; then farce the Rib betwixt the Skin and 
the Bone with it; then ſew it up again, that the 
Meat may not fall into the Dripping-pan while you 
are making an End of roaſting it. Garniſh the Di 
with Fricandoes or Scotch Collops, in form of larded 
Cutlets, with fry'd Bread; when it is ſery'd up 
at Table, the Skins are to be taken off, that the Meat 
may be eaten with a Spoon. You may alſo farce it with 
a Salpicon, for which ſee the Directions in the Let. 


ter S. 
58. A Side⸗dich of Beef Filets. 

TAKE Beef Filets larded and marinated with Vi. 
negar, Salt, Pepper, Cloves, Onions, and Thyme, roaf 
them at a gentle Fire. When they are ready, put 
them into good Gravy with Truffles: ih then 
with Fricandoes, or with marinated Chickens or Pid- 


geons. | | 
| 59. To roaſt a Filet of Beek. 

Tr1s Filet lies only in the inſide of the Sir-lon 
next to the Chine, and is the tendereſt Part of th: 
Ox; ſpit this on a ſmall Spit, and do not run it thro 
the beſt of the Meat; roaſt it gently, and baſte it witi 
Butter; catch the Gravy in a Diſh while the Beef! 
RNB in the mean time make a Sauce for it with 
ſweet Herbs and Parſley ſhred ſmall, the Yolks « 
three or four Eggs, an Onion, and ſome Orange Petl 
minc d: Put theſe into ſweet Butter, Gravy, a ſpoot 
ful or two of ftrong Broth and Vinegar ; ftew then 
all together, then put your Beef into it, and ſerve i 
hot up to the Table, BE . 
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| 60. To make a Hotch-pot of Beef, 

TAKE a Brisket-Rand of Beef, ſome Mutton and 
Veal, boi] them together in a good quantity of Wa- 
ter, ſcum it well, then mince Cabbage and ſweet Herbs, 
and ſlice Carots, and put in, ſeaſon with Salt and Pep- 
per; let them boil *till they are almoſt a Jelly, then 
ſerve them up on Sippets. 

61. Kump of Beef rolled. 

TAkk out the Bones, and make a Slit the whole 
Length of it, and ſpread it as much as you can; lard 
it with large Lardoons of Bacon well ſeaſoned, then 
make a Farce of the Fleſh of the Breaſts of Fowls, 
Beef-Suet, boil'd Ham and Muſhrooms; let theſe 
be well ſeaſon'd with Salt, Pepper, Spices, ſweet Herbs, 
Parſley, and ſmall Onions; add alſo ſome crumbled 
Bread moiſten'd with Cream, and the Yolks of three 
or four raw Eggs: Let theſe be all haſh'd together 
and pownded in a Mortar ; ſpread this Farce upon the 
piece of Beef, then roll it up at both Ends, and tye 


"W i faſt with a String. Garniſh the bottom of your Pot 


or Kettle with Lards of Bacon and thin Slices of Beef 
well ſeaſon d with Salt, Pepper, Spices, Herbs, Oni- 
ons, Carots, and Parſnips. Put the Beef into the Pot, 
and cover it with Beef, Bacon, Spices, Herbs, Sc. as 
under it. Then cover the Pot cloſe, and put Fire both 
under it and over, and let it ſtew for ten or twelve 
Hours. In the mean time make a haſh'd Sauce with 
Muſhrooms, Truffles, ſmall Onions and Parſley ; toſs 
up all theſe in a Sauce-pan with a little melted Bacon, 
and moiſten them with good Gravy; take off all the 
Fat, and thicken the Sauce with a Cullis of Veal and 
Bacon. When you are ready to ſerve it up, put in 
an haſh'd Anchovy, and a few Capers. Take the Beef 
up, and drain it very well; when it is dram'd, put 
it — 4 a Diſh, pour the Sauce upon it, and ſerve it 

up 2 
You may alſo ſerve it up with a Ragoo of Calves 
Sweet-breads and Cocks-Combs, (the manner of ma- 
king which, you haye ſet down in the Receipt for 
Hey 4 - „ 
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Beef a la Braiſe,) or elſe with a Ragoo of Cucumbers 
and Succory. 
62, Beef Stakes rolled, 

TAKE three or four large Beef Stakes, and flat 
them with a Cleaver. Make a Farce with the Fleſh 
of a Capon, ſome of a Filet of Veal, and ſome Gam- 
mon of Bacon, both fat and lean ;, add to this the Fat 
of a Loin of Veal, Sweet-breads, young Onions, Par- 
ley, Muſhrooms, and T ruffles, the Yolks of four Eggs, 
with a little Cream; ſeaſon all theſe very well with 
Spice and Herbs, and haſh them, then ſtrew them on 
your Slices of Beef, and roll it up very handſomely, that 
they may be firm, and of good ſize. Then let them 
ſtew a good while. When they are enough, take them 
up and drain away the Fat very well, then flit them 
in two, and lay them in the Diſh, the cut ſides upper- 
moſt. You may put to them a Ragoo, or a good Gul. 
lis, as you pleale. | 

632. To ſtewa Rump of Beef, 

Bol“ it *till tis more than half enough, then take it 
up and peel off the Skin; take Salt, Pepper, beaten 
* Mace, grated Nutmeg, Parſley, Marjoram, Savoury, 

and 'Thyme ſhred, and {tuff them in large Holes thro' 
the Fat ; and lay the reſt of the Seaſoning all over the 
top, and ſpread over it the Yolk of one or two Eggs 
to bind it on. Save the Gravy that runs out while 
you are ſtuffing it, and put to it a Pint of Claret and 
ſome Vinegar; put it into a deep Pan, ſo fit for it, 
that the Liquor will fill it up to the top ; let it bake 
for two Hours, then put it into a Diſh, and pour the 
Liquor it was bak'd in all over it. 
| 64. Another Way. | 

CuT Beef Stakes off from the Rump, half broil 
them, then ſeaſon them high, and them into a 
Stew · pan, and cover them with Gravy; roll a piece of 
Butter in Flour, put it in, add the Yolk of an Egg; 
and ſerve them up. | bY. 
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Salt, whole Pepper, Cloves and Mace, flaſh the Meat 


| of Cinnamon, and an Ounce of Cloves, beaten into 
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65. To ffew a Rump, oz fat End of a Beigket of Beef 
the French Faſhion. 

Boir a Rump of Beef, and ſcum it clean, let it be 

clole covered and ftew'd for an Hour; then put to it 


with a Knife to let out the Gravy; then put in ſome 
Claret, and five or fix flic'd Onions; when they have 
boil'd an Hour, put in ſome Capers, or a Handful of 
Broom Buds; and having boil'd halt a Dozen Cabbage 
Lettice in Water, put them into your Meat, with two 
or three Spoonfuls of Wine Vinegar, and as much Ver- 
juice : Let all ſtew together till the Meat is tender, 
then put Sippets of French Bread inthe Diſh, and diſh 
it on them. Take the Fat off the Broth, and ſtick it 
with fry'd Bread. 

66. To ſtew a Filet of Beek the Italien Faſhion. 

TAKE the Skins and Sinews from a Filet of Beef, 
put it into a Bowl with White-wine, cruſh it in it and 
waſh it well; then ſtrow upon it a little Pepper, and 
a Powder call'd by the Italians Tamara (Which is 
made of one Ounce of Coriander-ſeed, half an Ounce 
of Fennel-ſeed, half an Ounce of Anniſeed, an Ounce 


a grols Powder, with a little Powder of Winter-Sa- 
youry; theſe all kept in a Glaſs-Vial) and as much 
Salt as will ſeaſon it; mingle all theſe well together, 
and put in as much White-wine as will cover it; put 
a Board on it to keep it down, and let it lie in ſteep 
for two Nights and a Day; then take it out and put 
it into a Stew-pan with ſome good Broth, that is 
not ſalt, but none of the Pickle; - put in whole Cloves 
and Mace, cover it cloſe, let it ſtew till it is tender, 
then ſerve it with as much of the Broth as will co- 
yer it. 
67. To ſtew Beef in Gobbets the French Faſhion. 
TAKE any piece of Beet, except the Leg, cut it 
in bits as big as PulletAFggs, both of fat and lean ; 
ſtew it in a us with Water, ſcum it clean, and 
when it has boil'd an Hour, put in Salt, whole Pep- 
ESE, | per, 
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per, Cloves and Mace, Carots, Turnips, Parſnips, and 
whole Onions, cover it cloſe, and let it ſtew till it is 
tender, putting in, half an Hour before it is enough 
Parſley, Thyme, Sweet Marjoram, Spinage, Sorrel an 
Winter Savoury, and ſome Claret ; then diſh it on Sip- 
pets, and ſerve it to Table hot: Garniſh with Barber 
ries, Grapes or Gooſeberries. . | 
68. Olives ok Beek ſtewed and roaffed, 

CUT Slices off a Buttock of Beef as broad as your 
Hand, hack them with the back of a Knife, lard them 
with ſmall Lard, and ſeaſon them with Salt, Pepper 
and Nutmeg; then make a Farce of the Yolks of 
hard Eggs, Beef-Suet or Lard, ſweet Herbs, Thyme 
and Onions, all minc'd ſmall, Barberries, Grapes, or 
Gooſeberries minc'd ſmall, and ſeaſon d with Salt and 
the former Spices; mix theſe well together, and lay 
it on the Slices of Beef, roll them up round with 
ſome Caul of Mutton or Veal; bake them or roaſt 
them : Then put them into a Stew-pan with ſome But- 
ter; blow the Fat from the Gravy, and put the Gra- 
vy into the Stew-pan; and having in the mean time 
blanch'd and boil'd ArtichoTes, Potatoes, or Skir- 
rets in Claret, put them into your Meat, diſh them 
on Sippets, and ſerve them with Slices of Orange, Le- 
mon, Barberries and Grapes, or Gooſeberries. 

69. To make a Beef Paſty. 

TAKE a ſmall Rump or Sir-loin of Beef, bone it, 

_ beat it very well with a Rolling-pin; then, to five 

Pound of this Meat, take two Ounces of Sugar, rub 
it well in, and let it lie for twenty four Hours; then 
either wipe it clean, or waſh it off with a little Claret, 
and ſeaſon it high with Salt, Pepper, and Nutmeg, 
put it into your Paſty, and lay over it a Ponnd of 
Butter; cloſe up the Paſty, and bake it as much as 
Veniſon. Put the Bones in a Pot with juſt as much 
Water as will cover them, and bake them to make 
Gravy, and when the Paſty is drawn, if it wants Li- 
quor, put in of this Gravy, © 
| | 7% 4 
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70, A Way of Eating cold boild Beek, 
SLICE your Beef as thin as poſſible, and alſo an 
Onion or Shalot ; then ſqueeze on it the Juice of a 
Lemon or two, and beat all together hetween two Plates 
as you do Cucumbers; when it is well beaten and taſtes 


| A Lemon, put it into a deep Diſh, pick out 
e On 


th and pour Qil on it, ſhred ſome Parſley and 
ſtrew over it, and garniſh it with Lemon, and ſerve it 


up. 
71. Spring garden Beek. 

CUT a Piece of lean Beef into thin ſlices, like Scorch 
Collops, lard it thick with Bacon; then put it into a 
Pot, with Salt, Pepper, Mace, two or three Bay-leaves, 
and a Bunch of ſweet Herbs, and bake it; clear out all 
the Gravy and then fill it up with clarified Butter, 

72. To ſtew a Leg of Beef, 

LET it be well broken; then put to it two or three 
uarts of Water, Salt, whole Pepper, and a Bundle of 
frreet Herbs; then let it ſtew for ſeven or eight Hours 
then pour out all, both Meat and Broth into a Pan, 
and let it ſtand till the next Day; then ſet it on the 
Fire again, and put in a quart of Ale, and let it boil 
about half an Hour; then take it off, and put it in a 

Diſh with Toaſts upon it. 

73. Beef Royal, 

TAKE a Surloin, or large Rump of. Beef, bone it 
and beat it very well; then ſeaſon it with Salt, Pepper, 
Nutmeg, Cloves and Mace, with Lemon peel, Thyme 
Savoury and Marjoram; then lard the Meat qui 
through with large Pieces of Bacon; in the mean time 
make a ſtrong Broth of the Bones; then put into your 
Stew-pan a good deal of ſweet Butter and brown it; 
then put in the Meat, and broyn it on both ſides; then 

ur in the Liquor with the Butter, put in two Bay- 
eaves, fix Truffles, Ox Palates, or Sweet-breads pull'd 
in pieces; and cover the Stew-pan cloſe, letting it ftew 
till it is tender; then take it out and ſcum off all the 
Fat; then pour in a Pint of Claret, and put in three 
Anchovies; then put the B:ef in again to be made tho- 
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roughly hot, and add what Pickles you have with fry'd 
Oyiters; thicken your Sauce and pour over the Meat, 
and ſend it up. It is to be eaten either hot or cold. 
3 74. To pot Beek like Ueniſon, 

Take a Veiny piece of Beef, cut it into four pieces; 
pull off the Skin and beat it with a Rolling-pin; then 
beat two penny- worth of Salt-petre and Salt-prunella the 
lame quantity, very fine, and rub it well in the Beef 
with your Hands; lay it in a Tray for two Days, turn- 
ning it once a Day; then ſeaſon it pretty high with 
Pepper and Salt; then cut ſome Beef-Suet into long 
ſlices, and ſeaſon them, and lay them in the pot ; then 
lay in the Beef, and break two pound of freſh Butter 
into ſmall pieces on the top of the Beef; then tye it 
down and let it be bak'd with brown bread; when it 
is bak d, take it out of the pot with a Skimmer to 
draw the Gravy from it, and put it into a Mortar, 
and take out the Veins and Skins, and pound it with 
a little of the Butter that you have skim'd off; then 
put it into another pot, and pour the Butter over it, 
keeping the Gravy back. If the Butter skim'd off from 
it is not ſufficient to cover it an Inch thick, clarifie as 


much more as will ſuffice and add to it; let it ſtand 


four Days in a cool place before you cut it to cat. Ve- 

niſon is potted the ſame way, uſing black Pepper inſtead 
of white, and omitting the pownding it. 

75. Another Way, 


TAKE a whole thin flank of Beef, pull off the in- 
ward skin and {laſh it croſs and croſs, eſpecially in the 


thickeſt part; lay it fix Hours in Pump-water, take 
as much white hard Salt or Salt-petre as the Quantity 
of an Egg mixt with about two pound of white Salt; 
or if your Salt-petre be ordinary, take about a pound 
of each, and rub the Salt well into the Meat ; then 
ſprinkle upon it near a pint of Wine · vinegar; and then 
let it lie for three or four Days, turning and rubbing 
it once a Day; then rince it out of the Brine with a 
int of Claret, and ſeaſon it with Cloves, Mace, and 
Nutmeg, white and Jamaica Pepper, of each a quar- 
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ter of an Ounce, beaten all together with Savoury, 
Thyme, and Lemon, of che Herbs a good Handful 
after they are waſt'd and ſtript; alſo a Handful of 
Sage and the Rind of one Lemon ſhred together ; then 
rub all theſe together very well in all the Cuts, and 
Clifts, and Inſide; then bind it up with Tape, and lay 
it in a long pot, 'put in the Claret, and lay the Skins 
at top to ſave it and bake it. 

76. Anothez nice Way. | 

TAKE a Breaſt of young Beef, and bone it; make 
a Brine of three Gallons of Water, ſix Handfuls of 
white Salt, three Handfuls of Bay falt, and an Ounce 
of Salt-petre, ſo that it be ſtrong enough to bear an 
Egg. Lay your Beef in the Brine for nine Days; then 
take it out and beat it very well with a Rolling-pin; 
then ſeaſon it with two Handtuls of white Salt bruis'd 
in a Mortar, an Ounce of Pepper, twenty Cloves, an 
Ounce of ſweet Marjoram dry'd and powdered, two 
Ounces of Bay-berries, ſeven Nutmegs ſhred very ſmall, 
but not pownded, and an Ounce of Mace. Dry the 
Beef very well, mix all theſe together, and ſtrew them 
over it; then tye it up hard, and hind it up tight in a 
Cloth,and put it ina Pan; then take two quarts of Claret, 
a pint of Water, and a pint of Vinegar, and put into 
it; then cover it over with a lid of Dough; let it be 
baked with a Batch of Bread and ſtand all night in 
the Oven; in the morning take it out of the Liquor, 
and hind it faſter and hang it up till it is cold. 

77. To ſouce Beek. 

TARkE either Buttock, Chuck, or Brisket of Beef; 
ſeaſon them with Salt and Pepper for four Days; then 
roll them up as even as you can; then tye a Cloth faſt 
about it, and boil it in Water and Salt till it be ten- 
der; then take it up and ſouce it in Water and Vine- 
gar and a little White wine and Salt; then put it into 
a Hoop frame, to faſhion it round and upright; then 


dry it in ſome ſmoaky place, or in the Air. When 
vou uſe it, cut it out in Slices, and ſerve it up with 


Sugar and Muſtard. 
78. To 
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78. To make Beef Pye. * 

TAxE Buttock of Beef cut into thin Slices; then 
mince it {mall, and pound it well in a Mortar till it 
becomes a Paſte; then lard it very well with Lard, 
and ſeaſon it with beaten Spice; then make your Pye 
and put in your Beef, adding Butter and Claret Wine 
let it de well bak d. Garnith it with Bay-leaves, and 
ſerve it in cold, with Muſtard and Sugar. 

79. To Rago a piece ol Beef. 


LARD the hinder part of a Buttock of Beef with 
thick Lardons of Bacon; put it into a Stew-pan with 


ſome ſlices of Bacon at the bottom; ſeaſon with Salt, 
Pepper, Nutmegs, Cloves and ſweet Herbs; cover it 
with Bards of Bacon; put in two pound of good Lard; 
cover your Pan and ſtew it gently between two Fires 
for twelve Hours; then put in a little Brandy. Gar- 
niſh with Pickles and ſerve it up. 

80. To make a Beef Tanſy. 

TAKE ſeven Eggs, leaving out two Whites, and a 
Pint of Cream, ſome Thyme, ſweet Marjoram, Par- 
fley, Strawberry-leaves, ſhred very ſmall, and a little 
Nutmeg; then mince ſome boil'd Beef very ſinall, add 
a plate of grated white Bread, let theſe be all mixed 
together; then fry them as you do other Tanſeys, 
but not too brown. | 
: 581. Beef a la Viniagrett. 

TAKE a large Slice of Beef three Inches thick, 
moſt lean, from the Buttock, or elſewhere; ſtew it 
with Water and a Glaſs of White-wine, ſeaſon'd with 
Salt, Pepper, Cloves, a Faggot of Herbs, and a Bay- 
leaf; let it boil till moſt of the Liquor is boil'd a- 
way; then ſet it a cooling, and when it is cold, ſerve 
it up with Slices of Lemon, and a little Vinegar. 

8 2. Beets. 

ARE a fort of Root eaten either in Salads, or fry'd 
in the following manner: 

83. To fry Beets, | 

BAKE them in an Oven, peel them, and cut them 


in Slices long ways, and about Half an Inch thick; 


then 
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then ſteep them in a thin Batter, made of White- 
wine, fine Flour, Cream, and the Whites and Lolks 
of Eggs, (but more Yolks than Whites, ) ſeaſon'd with 
Salt, Pepper, and beaten Cloves; let them lie in the 
Batter a little while; then take them out, and drudge 
them with Flour, crumbled Bread, and Parſley ſhred 
ſmall; then fry them, and when they are dry, ſerve 
them in Plates with Juice of Lemon. 

You may alſo make a Fricaſſie of them with Butter, 
Parſley, Salt, Pepper, and Onions. 

84- To make Conſerve of Betony, 

TAKE a pound of Betony, three pounds of fine Su- 
gar, beat them in a Stone-mortar ; boil the Sugar with 
two quarts of Betony-water to the thickneſs of a Sy- 
rup; then mix them together by little and little over 
a gentle Fire, and make it into a Conſerve, and keep 
it in Glaſſes. 

85. To make Water of Betony Flowers, 

TAKE Betony Flowers, ſprinkle them with White- 
wine or Water, let them infuſe for two Days; then 
diſtil them in Balneo Mariæ. | 

86. To make Bigkets. 

TAKE eight Eggs, a little Roſe-water, ſome Sack 
and a pound of fine Sugar; beat them together for an 
Hour; then put in a pound of Flour, and half an 
Ounce of Coriander Seeds; then beat them well toge- 
ther, butter your Pans and put in your Batter, and 
ſet it into the Oven for half an Hour; then turn 
them, and bruſh them over the top with a little of 
the Eggs and Sugar, that you muſt leave out at firſt 
for that Purpole, and ſet them in again for a quarter 
of an Hour. 

87. Another ſozt of Bigkets, 

TAKE four Eggs, about four Ounces of raſped Su- 

gar, ſome Lemon-peel, and mix all with four or five 
tuls of baked Flour; lay this Compound upon 
Paper that has been ſtrew'd thick with Sugar, and ftrew 
Sugar thick on the top; then ſet it in the Oven to be 
dry'd; when they are drawn, cut the Biskets - the 
| orm 
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Form and Bigneſs you would have them, pare off the 
Paper. Theſe Biskets ſerve either to ſet off Fruit, or 
to garniſh Pies. | > 
88. Another way of making Bigkets, 

TAKE half a peck of Flour, half a pint of Yeaſt, 
an Ounce and half of Anniſeeds, and four Eggs; make 
theſe into a Loaf, with ſweet Cream and cold Water, 
make it long and bake ir, and when it is a Day or 
two old, cut it into thin Slices like Toaſts, and ſtrew 
them over with powder'd Sugar; dry them in a warm 
Stove or Oven, and ſugar them again when dry'd ; do 
this three or four times; then lay them by for Uſe. 

89. To make Biekets anocher Way, 

LAY the rind of a Lemon in boiling Water, till 
it be tender; take half a pound of ſweet Almonds and 
blanch them in cold Water, and two Ounces of Gum- 
dragon, which ſoak in fair Water; then pound the Al- 
monds, putting in, as you pownd, the White of two 
Eggs beaten hollow; pownd the Lemon in a Stone- 
mortar by it ſelf, and put the Gum and the Lemon 
into the Almonds, and mix them very well together ; 
then beat a pound of fine Sugar in a Mortar, with 
the Almonds, Gum and Lemon, and afterwards add 
two pound more of fine Sugar, and ſtir it into it with 
a Spoon; then roll it up m little Rolls, and lay them 
on white Papers and ſet them in the Oven. 

| 90. To make Jeſſamy Bigkets, | 

THe Spaniſh jeſſamin is the beſt, but if you have 
not that, take Engliſh Jefſamip Flowers clean pickt from 
the ſtalk; beat them well in a Marble-mortar and put 
to them the White of Eggs and powder'd Sugar, and 
lay Sugar under them on a Diſh or on Papers, cover 
them with Sugar, and bake them in a gentle Oven. 

91- To make Bigket Drops, 
BEAT a pound of Sugar, the Yolks of four and 
of two Eggs, with a little Sack; then put in a pound 
of Flour and a few Seeds; mix all well together ; but- 
ter a paper, lay your Batter onin Spoonfuls, ice them 
with fine Sugar and ſet them in a gentle Oven. 
92- Another 
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92. Another Way, 

TAKE two pound of fine Sugar, the Yolks of eight 
Eggs, the Whites of four, and half a pint of Canary; 
beat theſe well together for an Hour; then add your 
Seeds in Powder and two pound of fine Flour; beat 
them well together again; butter your Paper and drop 
this Compoſition upon it; ice them with fine Sugar be- 
fore you put them into the Oven, and let them be 
bak'd in a gentle Oven. 

93. To make Lisbon Biskets 

BEAT three or four Eggs, Volks and Whites; then 
add four or five Spoonfuls of Flour, and as much fine 
Sugar as you can take up between your Fingers at four 
or five times; mix theſe well together ; then turn your 
Paſte out upon a ſheet of Paper ftrew'd-with Sugar, 
and ftrew Sugar on the top of your Paſte, bake it in 
a moderate Oven. When bak'd, cut them out into what 
forms and of what ſizes you pleaſe, and pull off the Pa- 


per. 
94. To make Naples Bigkets, | 

TAKE a pound of fine Flour, eight Eggs, a pound 

of double refin d Loaf- ſugar, and two Spoonfuls of 


| Damask Roſe-water, and an Ounce of Caraway Seeds 


well beaten; let theſe be mixt well together, and 
made into a fit thickneſs with fair water; then put 
them into Tin-pans; let them be bak'd in a gentle 
Oven, glazing them over with Water in which Sugar 
has been diſſolv d. | | 
95. The Nuns Bisket, 
TAKE the Whites of twelve Eggs and beat them to 
a Froth, a pound of Almonds, blanch them and beat 
them with the Froth of the Whites of Eggs, as it 
riſes; then take the Yolks, and two pound of fine Su- 
gar and beat them well together; then mix the Al- 
monds with the Sugar and Eggs; then add half a 
pound of Flour, with the peel of four Lemons grated, 
and me Citron ſhred ſmall; put the Compoſition in 
little cake-pans, and bake them in a quick Oven, and 
when they are coloured __ them on tins to harden 
] | 8 
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the bottoms, and before you ſet them in the Oven a- 

gain, fift on them ſome double refin'd Sugar. Let the 
Pans be butter d and fill them but half. 

. 96. To make Savoy Biskets. 

TAKE a dozen Eggs, and leave out half the Whites; 
beat them up with a whisk, and put in three Spoon- 
fuls of Orange-flower or Rofe-water, and as you beat 
it up, ſtrew in a pound of double refin'd Sugar, which 
has been beat and ſifted very fine; when the Eggs and 
Sugar are beaten as thick and white as Cream, take a 
pound or better of the fineft Flour that has been dried 
and mixt with the Eggs and Sugar, make it in long 
Cakes and bake them in a cool Oven. 


| 97. Another Map. A] 
 TFaxE eight new laid Eggs, put fix of them into WW of Q 
& Scale and weigh with them as much fine bak d Flour BW fee un 
in the other ; take alſo the fame Weight of fine Sugar Sr. 
pownded. Then take the Whites of the eight Eggs, 
and make as ſtrong a Snow of them as poſſible can be; TA 
then powder ſome green Lemon-peel and mix it with the Fl 
the Flour; beat them up a little, add ſome Sugar to Fleſh 
them, and then beat them again, and add ſome Yolks W Stew- 
of Eggs, and whip all together for ſome Time; make Salt, | 


your Biskets upon Paper in what form you pleaſe, and of the 
you may ice them with powder'd Sugar, bake them Tals 
in an Oven, not too hot; then cut them off from the ſome ( 
Paper. ven, a 
98. To make Queen's Bisket. for th. 

TAXE a pound and half of Flour, a pound and half W of the 
of fine Sugar, the Whites of four and twenty, and Carp, 
Yolks of eightcen Eggs, put in Coriander Seeds beaten W into a 
{mall at diſcretion ; mix theſe well together, make them MW Onion 
into a ſoft Paſte, you may add a little Yeaſt if you all boi 
Pleaſe; lay this Paſte on Paper, or in Cruſts about ned th 
two Inches broad and four Inches long, ſet them into mer'd 
a moderate Oven, and when they begin to turn brown, MW Ragoc 
take them out, and lay them on a Paper in a dry 


place. 
| 99. Bi; i hay it 
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8 5 99. Biſtotins. | 
Taxx the Whites of fix Eggs, eight Spoonfuls of 
Powder-ſugar, and two of any kind of Marmalade, par- 
ticularly of Oranges, Lemons, Apricocks, Sc. The reft - 
of the Confection is to be made of fine Flour, which 
muſt be kneaded with the foregoing Ingredients till it 
become a very phable Paſte; then make your Biſco- 
tins of different Figures, round, long, in Knots, and 
whatſoever Forms you pleaſe, put them into a gentle 
Oven, and take them out as ſoon as they are of a 
brown ruſſet Colour, pull off the Paper while they are 


hot. 
TOO. Biſque, 

A Biſque is a Soop in Ragoo, which is made either 
of Quails, Capons, Pullets, or Pidgeons, Sc. Which 
" under their proper Articles, Capons, Pidgeons, 

F. | 

| 101. A Biſque of Fiſh | 

TAKE a large Carp, ſcale and draw it, take off all 
the Fleſh, and pick out all the Bones; then haſh the 
Fleſh ſmall with blanch'd Muſhrooms, and ſet it in a 
Stew-pan a ſtewing in a little Fiſh-broth, with Butter, 
Salt, Pepper, and ſweet Herbs; then make a Ragoo 
of the Milts of Carps, the Lavers of Pikes, and the 
Tails and Claws of Cray-fiſh; then lay in your Diſh 
ſome Cruſts of Bread that have been dry'd in an O- 
ven, and ſoak them in good Fiſh-broth that is prepar'd 
for that purpoſe, which you may make of the Bones 
of the Carp from whence you took the Fleth, with 
Carp, Eel, Tench, and Pike, cut in pieces, and put 
into a Kettle with Water, Butter, Salt, Pepper, an 
Onion ſkick with Cloves, and a Bunch of ſweet Herbs, 
all boiFd together for the ſpace of an Hour, and ſtrai- 
ned through a linen Cloth. When the Soop is ſim- 
mer d enough, garniſh with the tath and the other 
Ragoo, and ſerve it up warm. | 

| 102 Another Way, | 

TAxE what Fiſh you pleaſe, cleanſe it well; then 

lay it in ſteep for an Hour in White-wine Vinegar, a 
A handful 


BL 
handful of Salt, whole ſpice, a Bunch of ſweet Herbs, 


fome whole Onions, and a Lemon ſhred; let the Fiſh 
be almoſt cover'd with theſe Ingredients; then put 


your Fiſh with the Ingredients into a Pot, and when Bo 

it is about half boil'd, put ſome boiling Water to it; of the 

this will make the Fiſh very firm; then fry ſome of them; 

the other in hot Liquor; then having made a rich ſmall, 

Sauce with Oyſters, Shrimps, Muſhrooms, Capers, a Eggs, 
Bundle of ſweet. Herbs, two Anchovies, two whole Nutm 
Onions ſtuck with Cloves, the Lolks of two Eggs, the a littl 

Juice of a Lemon, Nutmeg, and Horſe-radiſh ſcrap'd ; Roſe-1 

mix all theſe together with two pound of Butter, and ſome d 

draw it up very thick; then diſh your Fiſh, and run it into 

over your Sauces. Garniſh your fry'd Fiſh with Par- them. 

ſley, Horſe-radiſh, and ſlic d Lemon, and ſerve it 

up hot. BL. 
103. To make black Caps. middli 

TAKE a dozen of large Pippins, or Golden- runnets, lows. 
cut them in halves, and lay them ſingle, with the Bla 
flat ſides downward in a pretty large Mazareen, as cloſe ter, ta 
| by each other as they can lie; then ſqueeze a Lemon fine Po 
= into two ſpoonfuls of Orange Flower-water, and pour then a 
| over them; ſhred ſome Lemon-peel very fine, and way of 
ſhake between them; then grate over them ſome double they a 
refin'd Sugar; put them into a quick Oven, and they Sauce- 
will be done in half an Hour. above- 
| 104. To make black Puddings. hot, | 
8 - TAKE half a pint of Oatmeal, two Quarts of new woode 
Milk, and let it ſteep all Night, or elſe boil it to the Straine 
thickneſs of a Pudding; then put two Quarts of gra- as mu 
ted Bread, and two Sag a little Salt, Mace, and the Al 
Cloves, Sage, Penny-royal, and other ſweet Herbs ; throug 
mix all theſe well together; then ſtrain into it three as thic 
quarters of a pint of Blood; then put in a quarter of be apt 
a pound of Beei-ſuet ſhred very fine, and if it be not Almon 
ſott enough, put in ſome more Milk; cut three quar- ly Gla 
ters of a pound of Lard into long pieces; then fill The 
them, and give them a boil; then take them up, and or put 
| prick or in c 
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prick them with a Pin; then boil them again *till they 
are fully enough. 
105. Another Way, 

BoiL the Umbles of a Hog very tender, take ſome 
of the Lights and Heart, and all the Fleſh about 
them ; take out the Sinews, and mince the reſt very 
ſmall, alſo mince the Liver; add four or five Volks of 
Eggs, a pint of Cream, a quarter of a pint of Canary, 
Nutmeg, Cloves, Mace, and Cinnamon finely powder'd, 
a little Sugar, a few Caraway-ſeeds and a little 
Roſe-water, a good quantity of Hog's Fat, and 
ſome Salt; roll it up about two Hours before you put 
it into the Guts, rinſe them with Roſe-water and ſtuff 
them. 


106. Blanc-Mangers, 

B.anc-MANGERs are us d in Inter-meſſes, or for - 

middling Diſhes, or Out-works, and are made as fol- 
lows. 

Blanch a pound of ſweet Almonds in ſcalding Wa- 
ter, take off che Husks, and pownd the Kernels into a 
fine Paſte in a Stone-mortar, putting to them now and 
then a ſpoonful of Jelley to keep them from oiling, (the 


way of making which you will fee in Letter I;) when 


they are very finely beaten, put them into a clean 
Sauce-pan, wich a quart or three pints of the Jelly 
above-mention'd. Set it on the Fire till it is ſcalding 
hot, breaking your Almonds with your Jelly with a 
wooden Ladle; then ſtrain it either through a woollen 
Strainer, or a Napkin, rubbing the Almonds through 
as much as you can; then put your Jelly back upon 
the Almonds three or four times, ſtill preſſing them 
through the Strainer, till the Blanc-Manger is become 
as thick as Cream. Or elſe, when it is fold, it will 
be apt to pait, the Jelly falling to the bottom, and the 
Almonds ſwimming at the top; then put it up in Jel- 
ly Glaſſes. | | | 

Theſe Glaſſes you may ſet betwixt your plain Jelly, 
or put it in a China Bowl for the middle of the. Diſh, 
or in cold Plates for the ſecond Courſe. | 
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107. Another Way. | 

Tax Calves-fect, and a Hen that is not very 
fat, boil them well together without any Salt; then 
ſtrain them, making it neither too ſtrong nor two thin; 
then put in ſome Sugar, Cinnamon, and Lemon-peel; 
then take off the Fat, and boil it a while in a Stew- 
pan; in the mean time prepare ſome ſweet Almonds 
blanch'd and well pownded and moiſten d with Milk, 
that they may not turn to Oil; then ſtrain your Blanc- 
Manger, when it is not too hot, with the Almonds 
twice or thrice; then waſh the Sieve well, and ſtrain 
them again, that the Liquor may be very white; then 
pour it into a Diſh, and ice it over, and draw over it 
two ſheets of white Paper to take off the Fat; put to 
it a little Orange Flower-water, and when it is well con- 
geal'd, garniſh it with a little Lemon, and ſerve it up 
cold to the Table. 

108. Another Way. | 
TAKE a pound of fine ſears'd Rice-flour, and put 
to it two quarts of Morning-milk; then ftrain them 
into a broad Skillet, fet it on the Fire and ftir it with 
2 Slice, and when it grows pretty thick, take it off, 
and put in half a pint of Roſe-water; ſet it on the 
Fire again, and ftir it and beat it well againſt the ſides 
of the Skillet till it is as thick as Pap; then put it into 
: Diſh, and let it ſtand till it is cold; then lay three 
Slices in a Diſh, and ſtrew on Sugar. 
109. A Blanc-Manger of Parts-hozn, 

TAKE a pound of raſped Harts-horn, and boil it 
for a conſiderable time, till the Liquor is become 
clammy ; then ſtrain it through a very fine Seive; then 

ownd your Almonds, moiſteni em with a little 
Milk or Cream; then ſtrain che Jelly with the Almonds 
three or four times to make it white, and put to it 4 

little Orauge Flower-water. n 
a 110. Another Blanc⸗ Manger. 
TAKE a Quart of fine Flour, a quarter of a Pound 
gf Butter, and the Yolks of four Eggs; boil your But- 
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ter in fair Water, and put the Yolks of eight Eggs on 
one ſide of the Diſh, and make up your Paſte quick and 
ſtiff, but not too dry. Then blanch a Pound of Al- 
monds, and beat them very fine till they become a 
Paſte: Take a Capon either boil'd or roaſted, and 
mince it very ſmall, then beat the Capon with the Al- 
monds, with ſome Roſe-water mix'd with a little Cream, 
the Whites of ten Eggs, and Manchet grated ; then put 
in ſome Salt, Sugar, and a little Musk, and ftrain them 
all together; then boil them in a broad Skillet or Stew- 
pan, to the thickneſs of Pap, keeping it conſtantly ſtir- 
ring, and when it is boil'd, ftrain it, and ſerve it up in 
what Form or Faſhion you pleaſe. | 
111. To make a Blanc-Panger after the French Faſhion. 
BoiL a Pike in Water, very tender, mince the Fleſh 
{mall, then take a Pound of Almond-paſte, and beat it 
with the Fiſh, and put to it a Qyart of Cream, the 
Whites of a dozen Eggs, and ſome grated white Bread 
mix theſe together, ftrain them with Salt and Sugar 
then put them into a Stew-pan over the Fire, ftir it ti 
it is boiled thick, then ſet it by till it is cold, ftrain 
it again into a Diſh, ſcrape Sugar over it, and ſerve it 


up. 
112, To make Blanc-Manger the Italian May. 

TAKE a cold Capon that has been either boil'd or 
roaſted, take off the Skin, mince the Fleſh, and pownd 
it in a marble Mortar, with blanch'd Almonds ; then 
mix it with ſome Capon-broth and grated Bread, ftrain- 
ed together with Salt, Roſe-water, and Sugar; boil it 
till it comes to a good Conſiſtence; then either put it 
into Paſte, or ſtew it up in a Di | 

113. To make Blood-puddings the En2liſh Map, 
Bor a Quart of whole Oatmeal ina Quart of Milk, 
and let it ſtand till the next Morning to ſwell; then 
— to it a Pound and half of Beet- Suet ſhred ſmall; . 

aſon them with Salt and Pepper; mince a lit- 
tle Thyme, a Handful of Parſley, and a Handful of 
Penny-royal, and put them to your other Ingredients, 
and mix them well with three F* of Hog's or Sheep's 

; EY. 


Blood, 
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Blood, and a pint of Cream; give them a warm over 
the Fire, fill the Guts, tye them up, and either boil 
or fry them. | 
114. To dꝛeſs a Boars-head, 
LET it be well ſing'd at the Fire, and rubb'd with 
a piece of Brick to take off the Hair; then ſcrape it 


the Snout; flit it underneath, ſo that it may ſtick to 
the Skin on the top, and take away the Brain and 
Tongue; then take up Salt upon the point of a Knife, 
and cauſe it to penetrate through all the Parts of the 


in a Napkin and tye it; then put it into a large 


Hog's-belly, two Bay-leaves, all ſorts of fine Herbs, 
Coriander and Anniſeeds, ſome Salt, Nutmeg and 
Cloves beaten, ſome Roſemary and an Onion ; wh 

it is half boil'd, pour in a quart of good Wine, an 
keep it boiling for twelve Hours. Lou may alſo boil 
the Tongue with the ſame Liquor; when it is ready, 
let it cool in its own Liquor; then take it out, 
and diſh it, and ſerve it up cold, either whole or 


in Slices, 
115. To bake Boars Fleſh, 

SEASON the Leg of a Wild-boar well, (having taken 
out the Bone) lard it with Lard, ſeaſoned with Pep- 
per, Ginger and Nutmegs beaten, or lay it in ſoak 
two Days and parboil it, lay it in a Pye made with fine, 
ſtrong, thick Cruit; then ftrew ſome of the before- 
mentioned Spices, and lay on it ſome whole Cloves and 
Bay-leaves, lay on it Slices of Lard, and a good deal 
of Butter; bake it, liquor it with freſh Butter, ſtop 
up the Vent. | 
116. To roaſf a wild Boar, 

LARD it with flips of Bacon, without cutting off 
either Head or Feet, roaſt and eat it with Vinegar 


and Pepper, or Orange, Salt and Pepper, | 
FE | 117. To 


with a Knife, and clean it well; when this is done, 
bone it, and cut out the two Jaw-bones, and cut off 


Fleſh; put the Head together again, and wrap it up 
Kettle of Water made hot, with ſome Leaf-fat of a 
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117. To make Bonillans, 
TAKE the Breaſts of roaſted Capons or Pullets, a 
Piece of Marrow the bigneſs of an Egg, ſome Bacon, 


| and as much Calves Udder parboil'd; mince all theſe 


{mall and ſeaſon them; make ſome fine Paſte, roll out a 


Piece very thin, and lay on the bottom of the Diſh ; wet 


it over lightly with Water, and lay your minc'd Meat 
upon it in ſmall Heaps at convenient Diſtances; then 
cover them with the other piece of Paſte, and cloſe up 
every Parcel by itſelf; then, with a proper Inſtrument, 
cut them off one by one, and ſet the uppermoſt under- 
neath, dreſſing them as if they were ſo many little 
Pyes; then bake them. "They are to be ſerved up 
to Table hot, either as Out-works, or to garniſh Side- 
Diſhes. | 
118. Divers Ways of bzreading Peats. &c. 

1. GRATE Bread mixt with Flour. 

2. Lemon-peel powder'd, or Orange-peel ſcrap'd ve- 
ry ſmall, and mix'd with Flour or grated Bread. 

3. Sweet Herbs dry'd and powder'd, mix d with 
grated Bread. 

4. Cinnamon powder'd, mix'd with Sugar, Flour 
and grated Bread. 

5. Fennel-ſeeds and Coriander-ſceds, powder'd, and 
mixed, Sugar and Cinnamon finely beaten. 

6. For a Pig, Lolks of Eggs beaten, Pepper, Nut- 
meg and Ginger beaten, mixed with fine Sugar and 
grated Bread. 

7. Salt, Sugar and Bread mixed. 

| 119. To make Boncons. 

TAKE the lean of a Filet of Veal, cut it into long 
and thin Slices, and lay them on a Table ; place ſome 
bits of Bacon, ſuch as you uſe in larding, and as ma- 


ny of raw Ham, one fat and one lean, the length of 


your Slices of Veal; then ſtrew them all over with 
ſhred Parſley and Cives, and ſeaſon them with Spi- 
ces and ſweet Herbs; then roll the Slices of Veal and 
Bacon up very handſomely, and ſtew them a la Braiſe- 
When they are ftew'd, drain the Fat from them; put 

| to 
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to them a good Cullis, and a Ragoo of Muſhrooms, 
Truffles, &c. and ſerve them up hot. 
120. To make a Bouton. ä 

MAKE a good well-ſeaſon'd Godivoe; lay this, as a 
Lay upon broad thin Slices of Bacon, ſuch as may 
wrap up your whole Bonton; put to it a good Ragoo 
of Veal Sweet-breads, Muſhrooms, Artichoke Bot- 
toms, Truffles and Afparagus Tops, dreſs'd with white 
Sauce; then cover this again with another Layer of 
Godivoe and Slices of Bacon; then bake it either be- 
tween two Fires, or dreſs it otherwiſe. When it is 
ready, take off the fat, put in ſome Lemon-juice : 
Garniſh it with little farced Rolls, Fricandoes and Ma- 
rinades intermix'd, and ſerve it up. 

You may do the fame on Fiſh Days, making the 
Godivoe of Carps, Tenches, Eels and other forts of 

Fiſh well minc'd and ſeaſon'd. 
| 121. To make French Bead, 

TAKE half a Peck of fine Flour, three Eggs, fix 
Ounces of freſh Butter, two Ounces of try'd Veal- 
Suet, half a ſcore Spoon-fulls of Ale-Yeaſt, an equal 
"Quantity of Milk and Water; temper it pretty hot, 
let it lie half an Hour to riſe, then make it into Loaves 
or Rolls, and waſh it over with an Egg beaten with 
Milk, and bake it with a quick Oven. Or thus, 
IAE a Pound of fine Flour, a quarter of a Pint of new 

Ale-yeaſt; put the Yeaft to the Flour with the Whites of 
a Dozen Eggs beaten, and fix Spoon-fulls of fine Salt; 
then warm Milk and Water, and put to it, and make it 
pretty ſtiff, When, you have work'd it well, cover it 
with a warm Cloth in a Bowl or Tray ; then make it 
in Rolls or Loaves, and bake it in a quick Oven. When 
it ri es and begins to look brown, take it out and chip 
off the Cruſt while it is pretty hot. 

K 122. To make Royal Brandy. 

TaxE Roots of Zedoary, Angelica, Carlina, and 
Valerian, Lignum-aloes, of each an ounce ; and Cloves, 
Cardamum and Fennel Seeds, of each half an ounce ; 
Orange-flowers, Roſe-mary and feet Marjoram h 
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much as you can take up at twice/between two Fin- 
gers: Pownd what requires powndling, and put all into 
a Matraſs, with a Gallon of Spirit of Wine and a Gal- 
lon of Malmley ; let it be macerated moderately for 
two or three Days; then diſti] it in a Sand-bank, and 
aſterwards diſſolve in it half a Dram of Musk and Am- 
bergreeſe. Half an ounce of this is enough to be ta- 
ken at once. 
123. To bake Bꝛawn to be eaten cold, 

TAKE raw lean Brawn, and as much fat Bacon, 
mince them ſmall, then pownd them in a Mortar with 
a Handful of Sage ſeaſon d with Salt, Pepper and 
Ginger; add the Yolks of Eggs, and ſome Vinegar, then 

t your Brawn into a cold Paſte, lay on Butter and 
— make your Pye round and bake it. 

124. To broil Brawn. 

CUT a Collar into half a dozen or more Slices round 
the Collar, put it on a Diſh, ſet it in the Oven; when 
it is enough, ſerve it up with beaten Butter, Gravy, 
Pepper, and the Juice of Orange. | 

125. To ſouce Bꝛawn. 

TAKE a Brawn about three Years old, cut off the 
Head cloſe to the Roots of the Ears, and cut fine 
Collars off the Side-bone and Hinder-legs, an Inch deeper 
in the Belly than on the Back; bone them, bind them 
up equally at both Ends, let them lie in Soak in fair 
Water a Night and a Day, put them into boiling Wa- 
ter, keeping them continually icum'd, and after the firſt 
quick boiling, leſſen the Fire by degrees; let them ſtand 
over it a whole Night; then take them off, put them in- 
to deep Hoops, and bind them with Tape, and when 
they are cold, put them into Drink made of Oatmeal 
ground, and Bran boiled in fair Water, ftrain'd when it 
is cold through a Sieve; put in Vinegar and Salt, and 
cloſe up the Veſſel tight and keep it for ule, 

126 To boil Bieams, 

Waſh and dry them with a Cloth, then open them, 
gut them, wipe their Inſides clean with a Cloth, bur 
go not waſh them; give them three Scotches _ a 
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Knife to the Bone on one ſide only; boil them in as 
much- Water, White-wine, hard ſtale Beer and Vine- 
gar as will juſt cover them; ſeaſon with a good hand- 
ful of Salt, a Faggot of Winter Savoury, Roſemary, 
Thyme and Parſley, and a handful of Horſe-radith Root 
ſcraped ;. put them not in till the Liquor boils up to the 
height. For the Sapce beat up Butter with a little 
of the Liquor; drain your Fiſh, diſh them, pour the 
Sauce over them, ſcrape over them Horle-radiſh and 
powder d Ginger. Garniſh the Diſh with Slices of Le- 
mon, and ſerve it up. 

127. To dzeſs a Beam. 

AFTER it is ſcaled and drawn, notch the Side of it, 
dip it in melted Butter, lay it on a Gridiron, and baſte 
it trequently with melted Putter; make a brown Sauce 
with Anchovies, Capers, Cives and Parſley, toſs'd up 
in a Sauce-pan with a little Butter; then put in a little 
Fiſh-broth, and thicken it with a Cullis that is to be 
throw'd on the Fiſh, but do not put the Anchovies in, 
till you are going to ſerve; when it is broil'd enough, 
ſerve it up with the aforeſaid Sauce. 

Lou may alſo ſerve it up with a white Sauce, made 

as you will ſee in the Receipt for a broil'd Barbel; 

You may alſo ſerve it with a good Sauce of Herbs. 
128. To ſtew a Beam. 

SCALE and waſh your Bream well, preſerve the 
Blood to ſtew in it, put to it Claret Wine, two or three 
Slices of a Race of Ginger, the Pulp of three Quar- 
ters of a Pound of Prunes boild and ſtrainꝰd into the 
Broth, Salt, Vinegar, and a couple of Anchovies, 
ſome Root of Horſe-cadiſh. ſtamp'd and ftrained, and 
ſome ſweet Herbs: Let there be no more Liquor than 
will juſt cover your Fiſh and other Ingredients; when 
it is enough, make a Sauce with Butter, a little of 
the Bream Liquor, beat them up together, then diſh 
your Fiſh, pour the Souce upon it, garniſh the Diſh 
with Oranges, Lemons and Barberries, and ſerve it 
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13729. To ſtew a Beam another way; 

HAviNG ſcal'd and cleanſed your Bream, put it in- 
to a Stew-pan, either whole, or in Pieces; ſtew it in 
White-wine, Water and Beer-V inegar, as much as will 
juſt cover it, with Salt, Pepper, a Bay-leaf, whole 
Cloves and Mace, a Faggot of Roſemary, Winter- 
Savoury, Sweet Marjoram, Thyme, Parſley, an Oni- 
on cut in halves, and ſome Butter. When it has ſtew- 
ed enough, diſh it on Sippets, with Spice and ſome 
Lemon, beat up Butter with ſome of the Liquor, and 
pour over it, garniſh it with grated. Bread, Sc. and 
ſerve it up. 

130. To pickle Bꝛoom Buds. 

LET your Buds be gathered before they grow yel- 
low on the top, ſhake Salt and Water together, till all 
is melted; then put in the Buds, ſtir them every Day, 
till they ſink to the Bottom, and then keep them cloſe 
covered. 

131. To make Both with Fleſh, 

TAKE ſlices of Beef, of a Filet ot Veal, and ofa Leg of 
Mutton roaſted, without any Fat: Put theſe into the 
Pot when the Water is cold, let it boil over a gentle 
Fire, ſcum it well; then add your Fowls, according to 
what Soop you would have. If it be for Biſques, boil 
in this Broth, Chickens, Quails or Pidgeons, each of 
them by themſelves with ſlices of fat Bacon aud Le- 
mon to keep them very white: And you muſt likewiſe 
add to your ſtock of Broth ſome Fowls to ſtrengthen it. 
Let it be ſeaſon'd with Salt, Roots, Onions, and Cloves, 
and boil it as long as you think fit. 

This is a general Broth to be us'd to moiſten all forts 
of Culliſes made of Fleſh and Legumes. Ir ſerves for 
all forts of Soops; it is nothing but the different Meats 
we put to them, and the Garniſhing, whether they be 
Culliſes or Legumes, that diſtinguiſh the different Soops 
from one another. 

| 132 To make Broth foz Bꝛeakkaſt. 

TAKE the Chine of a Kump of Beef, the crag-end 
of a Neck of Mutton and a Neck of Veal, and a * 
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ple of Chickens. Pownd the White or Breaſts of the 
Chickens in a Mortar with ſome crumb bread ſoaked 
in Broth. Then all being well ſeaſon'd, ſtrain it through 
a Sieve and pour it on Cruſts of Bread, laid ſimmering 
in the ſame Broth. | : 

132 To make Calves-foot-bzoth, 

Bort the Feet in juit fo much Water as will make 
a good Jelly, then ſtrain it and ſet the Liquor on the 
Fire again, putting in two or three blades of Mace; 
put. about half a pint of Sack to two quarts of Broth; 
add half a pound of Currants pick'd and waſh'd, and 
when they are plump'd, beat up the Yolks of two Eggs 
and mix them with a little of the cold Liquor, and 
thicken it carefully over a gentle Fire; then ſeaſon it 
with Salt, and ſweeten it with Sugar to your Palate; 
then ſtir in a bit of Butter; then put in the Juice and 
Peel of a freſh Lemon juſt before you take it off. 

134. Fat Both. 

Bol part of a Buttock and Leg of Beef with other 
Meat, and take out the Gravy and Broth, and ſtrain it 
through a Linen Cloth; then boil them a ſecond time, 
and take out the Broth again ; keeping both theſe ſorts 
hot apart. The firſt will be good to be put to Capons, 
young Turkeys, Veal and other farced Meats that are 
to be ſerv d up in white Potage. 

Capon or Veal-broth ought to be uſed to ſoak young 
Pidgeons for Bisks; and with the Broth of the Bisks 
a Cullis may be made for Potages 4 la Reine and à la 
| Royale. And the Broth of farced Meats will ſerve to 
to make a Cullis for the ſame ſorts of Meat, viz. 
young Turkeys and Pullets, Knuckles and Breaſts of 

/eal, and other Joints of Meat that ought to be farc'd 

and parboild 

Ihe ſecond fort of Broth is to be put into brown 
Potages, viz. Ducks, Teals, Rabbets, Rirg-doves, 

Larks, Pheaſants, 'Thruſhes, Cabbage, Turnips, and o- 

ther Roots; and the brown Ingredients, which ſerve to 

thicken them, are to be mixt with the fame Broth. 
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| 135. To make Fich⸗bꝛoth. . 
Tax Tenches, Carps, Pikes, and Eels, prepare 
them ſor boiling; then cut theni in pieces, and put them 
into a Kettle with Water, Salt, butter, an Onion ſtuck 
with Cloves, and a bunch of ſweet Herbs. Let it boil 
an Hour and half, then ſtrain it through a Napkin, 
and divide it into three leſſer Kettles. Into one of 
them, put the Pickings or Cullings of Muſhrooms, and 
ſtrain them through a Sieve with a Cullis, a ſlicd Le- 
mon, and ſome fry'd wheaten Flower. 
136. Another Fiſh-bzoth. 
CuT Onions, Carrots, and Parinips into Slices, then 
put them into a Stew-pan with a Lump of Butter ; and 
ſet them a ſtewing with Juice of Onions. When theſe 
are become brown, put them into the Stew-pan, and 
give them two or three turns : Let the whole be moi- 
ſten d with a clear Puree; then put in a Bunch of Par- 
fley, Cives, ſweet Herbs, Salt, and Cloves, and ſome 
Muſhrooms. Let all theſe boil together for an Hour; 
then ſtrain it through a Sieve into another Kettle, and 
uſe it to ſimmer Fiſh-ſoops. Note, that Carp is the 
beſt Fiſh to make Fiſh-broth. 
137. Another Fiſh⸗bꝛoth. 
SET ſome Water over the Fire in a Kettle propor- 
tioned to the quantity of Broth you would make; put 
in the Roots of Parſley, Parinips, and whole Onions, 
all forts of Pot-herbs, a handful of Parſley and Sorrel, 
and Butter; let the whole be well ſeaſoned: Then pur 
in the Bones and Carcaſes of the Fiſh, the Fleſh of 
which you have uſed for Farces, and alſo the Tripes 
of them, being well clean'd, ſome "Tails of Cray-tith 
pownded in a Mortar, and four or five ſpoonfuls of the 
Juice of Onions; let this be all well ſeaſoned and boil'd, 
then ſtrain it through a Sieve; put it back into the 
Kettle, and keep it hot to ſimmer your Soops, to boil 
your Fiſh and other things. ; 
138. Jelly-bzgth foꝛ tonſumptive Perſons. 
TAKE a Joint of Mutton, a Capon, a Filet of Veal, 
and three Quarts of Water ; put theſe in an earthen 
Ron Pot 
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Pot, and boil them over a gentle Fire till one half be 
conſumed ; then ſqueeze all together, and ſtrain the Li- 
quor through a linen Cloth. | 

139. A ſtrong and ſavoury Bꝛoth foz the Queen. 

TAKE lean Beef, Veal and Mutton, and a young 
Fowl, ſcum and boil them well ; then put in an Onion 
quarter'd, a Shalot or two, ſome Salt, Pepper, and 
Cloves, ſome Parſley, Mint, Thyme, and Balm, a 
little bruis d Coriander-ſeed, and ſome Saffron. When 
all the Subſtance is boil'd out of the Meat, take it up, 
and you may drink it. 

140. To make Peagre Both fo Soop, with Perbs, 

SET on a Kettle of Water, put in two or three 
Cruſts of Bread, and all ſorts of good Herbs, ſeaſon it 
with Salt; put in Butter and a Bunch of ſweet Herbs; 
boil it for an Hour and a half; then ſtrain it through 
a Sieve or Napkin. This will ſerve to make Lettice- 
Soop, Artichoke-ſoop, Afſparagus-loop, Succory-ſoop, 
and Soop de ſante with Herbs. 

141. To make Both of Roots, 

TAkk a Quart of clung Peas, boil them till they 
are tender ; then bruiſe them to a Maſh; put them in- 
to a large boiling Veſſel that will hold four Gallons of 
Water; hang it over the Fire for an Hour and a half; 
then take it off and let it ſettle; then take a leſſer 
Kettle, and ſtrain the clear Puree into it through a 
Sieve; then put into it a Bunch of Carots, half a Bunch 
of Parſnips, and a Bunch of Parſley Roots, and fix O- 
nions; a Bunch of Pot-herbs, an Onion ſtuck with 
Cloves, and ſeaſon it with Salt. Boil all theſe toge- 
ther; then add a bunch of Chervil, another of Sorrel, 
and two ſpoontuls of the Juice of Onions. This Broth 
is of Uſe to ſimmer all ſorts of Soops made of Le- 


gumes. 


142. White Bꝛoth. 

Boir, a Pullet, and when it is enough, take it up 
and put it into a Dith; then boil your: Cream with a 
Blade of Mace, and thicken it with Eggs; then put 


in the Marrow of one Bone, and take ſome of the 
| | | Broth 
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Broth and mingle them together; put to it a Spoonful of 
White-wine, and let it thicken on the Fire; and put 
the Pullet hot out of the Broth, and ſet on a Chating- 
diſh of Coals, ſerve it. | 

To make Buuſoles, 


143. 


15 TAKE Stakes beaten with the back of a Knife, and 


put them into a Stew-pan with thin Slices of Bacon 


| laid underneath; ſtrew over them chopt Chibbols, 


Parſley and Spices; then lay another Layer of Stakes, 
and ſtrew them over as before; then cover them all 
with broad Slices of Bacon, and cover the Stew-pan 
cloſe, and put Fire both underneath and at top : When 
they are ready, prepare a Cullis witiz the Carcaſies of 
Partridges; then take off all the fat, lay them ina Diſh 
and pour the Cullis over them. | 
144. To bakea Bullock's Cheek to eat hot. 

LET your Cheek be well clean'd, then ſtuff it with 
Parſley and ſweet Herbs chop'd, then pur it into a Pan 
with ſome ſtrong Beer, Claret-wine, and whole Spice, 


£ 


ſeaſon it with Salt. Cover it and bake it, then take out 


the Bones, and ſerve it upon toaſted Bread with ſome 
of the Liquor. 
145. To bake a Bullock's Cheek to eat cold. 

TAKE the Head of a good fat Ox, lay it in Wa- 
ter all Night, then take out all the Bones and ſtutt both 
the Cheeks with Salt and all forts of Spice; then clap 
both the Cheeks together, and put them intoa Pot : Put 
in a quart of Claret, lay it over with Bay-leaves, co- 


ver the Pot, and bake it with Houſhold-bread : When 


it comes out of the Oven, take out all the Liquor, and 
take the Fat of it and ſome melted Batter and pour 
in again; ſerver it up cold, dreſs it with Bay- leaves. 
It is to be eaten with Muſtard and Sugar, and will eat 
like Veniſon. 
146. To ſtew a Bullock's Check. 

AFTER it is clean d and bon'd, half roaſt it with a 

pretty quick Fire; fave the Gravy and put it into a Pip- 


kin with ſome Claret-Wine, and ſome ftrong Broth; , 


put in ſome Salt, Pepper, og and flic'd Nutmeg, 


with, 


BU 
with an Onion or a Shalot or two; let it flew about 
two Hours, then ſerve it up-on Sippets, with the Ma- 
terials it was ſtew'd with. Fs | 

147. To dels a Bullock's Head the Italian May. 
BREAK the Bones ſo that the Fleſh may be as lit- 
tle mangled as may be, waſh it very clean, and let it 
ſteep three or four Hours; then boil it in fair Water 
with Bolonia Sauſages, and a Piece of interlarded Ba- 
con; when it is boil d tender, diſh them up garniſh'd 
with Greens and Flowers, and ſerve it up with Muſtard 

and Sugar in Saucers. | 
148. To make a Pupton of Buntings, 

TAkE Buntings according to the bignels of your 
Diſh, truſs them, ſinge and blanch them, lard them 
with ſingle Lardons; then fry them off with Butter or 
Hog's Lard; then ſtew them in a Stew-pan with Gravy 
or Broth, till they are almoſt tender; then put in Sweet- 
breads, cut in large bits and fry'd, a few Muſhrooms 
and Morills pick'd and waſh'd, and ten or a dozen Cheſ- 
nuts blanch'd: Then put a quarter of a pound of But- 
ter, a little handful of Flour, and a couple of whole 
Onions into a Sauce- pan; ſet it over the Fire, brown it 
with a Pint of Gravy, then put into the aforeſaid Ingre- 
dients, having firſt ſeaſoned them with Salt, Pepper 
and Nutmeg. Let them ſtew till moſt of the Ragoo 
ſticks to the Meat, then take it off the Fire, and ſet it 
to cool. Butter the bottom and ſides of a Patty- pan 
or Sauce- pan, then cut four or five ſlices of Bacon as 
long as your Hand, and about the thickneſs of a Shil- 
ting, lay theſe in the bottom and on the ſides of your 
Sauce-pan, at equal Diſtances; then lay all over it 
fome forc'd Meat, (the Receipt tor making which you 
have in Letter F) half an Inch thick, as high on the 
\ fides of your Pan as will hold your Buntings and Ra- 
goo. Then put in your cold Ragoo and Buntings, 
placing them with their Breaſts downwards ; then take 
out the Bacon, Cloves, and whole Onion, that was in 
Brown, and ſqueeze ina whole Lemon; place your Bun- 
tings with their Breaſts to the middle of the Pan, and 
| 4 + * 
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put your Ragod between your Buntings at an equal 
Diſtance, cover it over an Inch thick with the fame 
Worc'd Meat, cloſe it well round the ſides, ſmooth it well 


HY. ich your Hand daub'd with Egg, ſtrew grated Bread 
as lit- pn it, and ſet it into an Oven for an Hour before you 
| let it rant it; then looſen it with a Knife from the ſides of 
1 the Pan, put it into your Diſh, turning it upſide down, 
Co Whuceze over it an Orange, put the Sauce in the middle, 
miſh'd rg irh kr 
iſto rarniſkh with fry'd Parſley, ſerve it up. 
rd 149. To boil Buſtards. 

FLEA off the Skins, but leave the Rump and Legs 
: hole with the Pinions ; then mince the Fleſh raw with 
Jour Beef: ſuet, ſeaſon it with Salt, Pepper, Nutmeg, and 
them Meet Herbs ſhred ſmall ; and mix all together with the 
ter or BY olks of raw Eggs, the bottoms of boil'd Artichokes, 
Gravy BWoaſted Cheſnuts blanch'd, Marrow and boil'd Skir- 
>weet- rets cut indifferently ſmall: Then fill their Skins with 
rooms this Farce and prick them upon the Back, put them 
Cheſ- into a deep Diſh with ſtrong u White-wine, large 
But- WK ace, Artichokes boil'd and quartered, Marrow, Salt, 
whole BW:cherries, Grapes, quarters of Pears, and ſome of 
wn i the Meat made up into Balls, cover your Diſh, let 
Ingre- em ſtew, and when they are enough, ſerve them upon 
epper Pippets; broth them, garniſh them with ſlices of Le- 
dagoo Wn and whole Lemon-peel, run it over with beaten 
Let it Putter, garniſh the Diſh with Cheſhuts, large Mace 
47 ind Yolks of Eggs, and ſerve it up. 


150. To make a Buſtary Pye. 


Shil- Box it, parboil and lard it, ſeaſon with Salt, Pep* 
you" per and Nutmeg, lay Butter in the bottom of the Pye, 
er k add ſome beaten Cloves, then lay in the Fowl, ſtrew 
mY * more Seaſoning over it, lay on a good Quantity of But- 


er, cloſe it up, bake it, and when it is cold, fill it up 


Re. Which clarify'd Butter. | 
6 151. The beſt way to beat up Butter for Spinage, 


Gꝛeen Peaſe, 02 Sauce foz Fiſh. 

Pur a little Water into a Sauce-pan juſt enough to 
ver the bottom, boil it, then put in your Butter; 
When it is melted, ſhake it round hard, till the Butter 
| : G 2 grows 
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grows ſo thick that you may almoſt cut it with a Knie becom 
then ſqueeze into it the juice of Orange or Lemon, Veep i 
negar or Verjuice, then heat it again. This Butter wilWButter 
always continue thick and never turn to Oil, tho yung it 
heat it ſeveral times. | | 
152. To burn Butter fo2 Saute. 

SET the Butter over the Fire in a Sauce-pan, and le 

it boil till it is as brown as you like it; then ſhake it 


Flour ſtirring it all the while; then uſe it for any Saua then n 
that is too thin. | arm 


153. To clarify Butter. p int 

MEL T the Butter in a well-glaz'd earthen Veſſel wund ha 
a very flow Fire, put fair Water to it, working then 
well together, and when it is cold take away the Curd 
and Whey at bottom, do this the ſecond time, and ts. 7 
third time, if you pleaſe, you may add Damask-ro 
Water, always working them well together; the Bu. 
ter thus purify'd will be as ſweet as any Marrow, aufittle o 
will keep a long time. | | Butter 

154 Pow to dꝛiaw Butter. 

Po r halfa Pint of ſtrong Broth into a Pipkin, breit 
into it two Pounds of Butter, then ſet it over th: Ne muc 
Fire, and keep it ſtirring with a Ladle ; then break is 
two or three Pound more as you have Occaſion, and 
add Liquor proportionable, ſtir it continually till it be y taki 
diffolv'd, and that it looks white: If it turn yellow, 1 
is curdled, and you will hardly recover it. 

155- Pow to recover Butter when it is turn'd to Oil, 

PUT a Ladle-full of ſtrong Broth into a Pipkin, brei F 
half a Found of Butter into it; when you have dram 
it white, put your oily butter to it, pouring it in lei 
ſurely, and ſtirring it at the ſame time, but do not ove: 
charge your other Butter with that which is oily. 

| 156. Another May. 

WHEN you have no other Butter but what is tum 
oily in melting, ſet it in ſome cool Place to fettl, 
then pour ont the moſt oily Part, leaving the Whey 
and Lregs behind; then put a little Broth to the them, 
Dcegs, and ſet them on the Fire, ladle it well = PS Cri 


BU 


* 


a Kn Pecome drawn Butter in a body; then take it off and 
mon, ViMkeep it {till ſtirring, in the mean time ue oft the oily 
utter utter very ſoftly, then ſet it on the Fire again, ſtir- 


ing it till it become ſtrong, thick and white. 
157. To make butter'd Loaves, 

BEAT up the Yolks of a dozen Eggs with half of 
> Whites and a quarter of a pint of Yeaſt ; ſtrain them 
to a Diſh, ſeaſon with Salt and powdered Ginger, 
en make it into a high Paſte with Flour; lay it in a 
farm Cloth, for a quarter of an Hour, then make it 
jup into little Loaves and bake them; melt a pound 
ind half of Butter with a quarter of a pint of White- 
ws and half a pound of Sugar, and liquor them 
Nen it. * 

158. To make Parſley, Sage Thyme, Savoury, oz 


tho? yu 


n, and let 
ſhake ij 
ny Sau 


fel with 
ng then 
he Curd 
_ and the 


nask-rok Lemon Thyme-butter. 
the Bu CLariry us Butter as before, then mix it with a 
row, ai ittle of che Chymical Oil of any of the Herbs, till the 


butter is ſtrong enough to your taſte or liking, then 
x them well together; this will be a great 23 
ind will make the Butter keep a long Time, this will 


n, breal 
be much better than the eating the Plants with Bread 


over tht 


break nod Butter. 

ion, a You may alſo do this without clarifying the Butter 
lit bey taking Butter newly made, and working it well from 
eltow, 1s Water-milk and wheyiſh parts before you put in 


he Oils. 


to Oil, 

n, breit PRA SO ISHII RICE RAISES $4 $5 56.44 
'e draym | | 

t in le- C A 

ly WY 1- To make Cabbage Cream, 


ET a Gallon of Milk over the Fire, and fcum it 


s tum as long as any froth riſes; then empty it into eight 
o ſettle, Mer ten Bowls as faſt as you can without making it 
> Whey iroth, then ſet them where the Wind may come at 
to the (ſm, and when they are grown eooliſh, gather ot 


ME Cream with your Hands, crumple it together and 
£ (3 3 lay 


C A. 
lay it on a Plate; when you have laid four or fin 
| layings one upon another, then wet a Feather in Rok, 
water and Musk, and ftroak it over it; then ſift ſom 
fine - Sugar and grated Nutmeg over it, and lay 
three or four I ayers more; then ſet all the Milk c 
the Fire to boil again, and when it riſes up, diſtribut 
at as you did before in your Bowls, and aſe it in lik 
manner: This do for four or five Times; laying d 

our Cream as before, one upon another, till it is 2 
igh and round as a Cabbage: Let ane of the fi 
Bowls ſtand, becauſe it will be thickeſt and moſt crumy- 
led, and lay on that laſt on the top of all; When yu 
ſerve it up, ſcrape on Loaf-ſugar. 
| 2. To farce a Cabbage, 

BLANCH a light Cabbage in Water, drain it, oper 
it carefully ſo that the Leaves be not broken, but han 
one to another, ſpread them, and in the middle pu 
a Farce made of a Slice of a Leg of Veal, blanch' 
Bacon, the Fleſh of Fowls, the Fat of a Ham, ſom: 
haſh'd Muſhrooms and Truffles, Cives, Parſley, and 
{mall Clove of Garlick: Seaſon this with Spices and 
Pot-herbs, adding ſome grated; Bread, a couple of 
whole Eggs, and the Yolks of two or three others, al 
Mred very ſmall and pc vnded in a Mortar. Whenthe 
Cabbage is fill d with this Farce, cloſe up the Leaves 
and tyeit up with Packthread, en put into a Stew- 
pan ſome Slices of a Buttock of Beef. or Leg of Vel 
well beaten; lay them as if you were to make Gray 
of them; put into the Meat half a ſpoonful of Flour, 
pt in your Cabbage; and let them take colour toge- 
ther; when it is grown. brown, put in ſome ftrony 
Broth, and ſeaſon them with fine Herbs and Slices of 
Onion, and pour over it a Ragoo of Muſhrooms, ot 
any other of the like ſort, + Then ſerve it up for 3 
firſt Courſe. oy 

Lou may allo farce a Cabbage meagre with the Fleſt 
| Fiſh and other Garniſhings, as you farce a Carp 
o 
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3, To farce Cabbage, 


or fin ON 'F | . 
TAKE the large Blades of a Cabbage, ſcald them 


in Rok. 

aft fone make a forc'd Meat of fat Bacon, ſome Veal, a little 
1 lay a Cabbage boil'd, the Volks of two or three Eggs, Salt, 
Milk a and Pepper, grated Bread, and Cheeſe grated: Incloſe 
iſtribuc WE all theſe in the Cabbage, and ftew them in ſtrong Broth. 
t in lik Garniſh with raſp'd Cheeſe, and ſerve it up for the firſt 
Wing On Courſe. 


it is 1 4. To make a Cabbage Pudding. 

the fit TAxx a Pound oſ Veal, and ſhred it very ſmall with 
t crumy- WF four Pound of Suet, add a good quantity of Salt and 
hen you Pepper, grate four Nutmegs : Then take a Plate oi Cab- 


bage halfboil'd, beat about a dozen Eggs very well, and 
mingle all together like a Pudding; put it in a Cloth, 


it, Open let it be well boil'd and fend it up. | | 

ut hay $5. To dꝛels a Cabbage in a Raroo, 

le pr Divipe a Cabbage iti the middle, blunch it in hot 
dlanch'l WW Water, ſqueeze it, tye it up with Packthread, and put 
n, ſone WF it into a Stew-pan, and ſtew it a Ia Braiſe; when it is 
„ and: ftew'd; drain it, untye it, cut it in little ſlices into a Sauce- 
ces an pan, and ſet it a ſimmering with ſome Cullis of Veal - 
uple of and Ham: Afterwards put in ſome Cullis of Veal and 
hers, 1 Ham to thicken it, and ſerve it with Meats roafted, 
hen the boil'd,* or ſtew'd, or all Diſhes of the firſt Courſe, to 
Leaves Wi which Cabbage is proper. 5 | 

a Ste. K c. Cabbage Sdap. 

of Vel Co r your Cabbage into four Pieces; let them be a- 

: Gravy bout three quarters enough boil'd in · Mater; then take 
Flour; WWF them up and ſqueeze them with your Hand clean from 


r tog- the Water; then place them in a large Braſs-Pan or 

ſtrom Diſh, fo that there may be Room bet wixt each Piece of 
lices of BW Cabbage to take up Soop with a large Spoon; then ſet 
ms, ol them a bdiling with as much Gravy or Broth as will 
for 2 corer them. Let them ftew for two Hours before 


| Dinner, then put a quarter of a Pound of Butter and 
e Fic WW a handful of Flour into a Sauce - pan, ſet it over the 
arp or Fire and keep it ſtirring; then put in two Onions 

minc d, and ſtir it again; then add to it a Quart of 
Veal-gravy, boi] it a little, and pour it all over your 


W_ 


G 4 Cabbage 7 


3. U 
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Cabbage, Tf you pleaſe, you may force Pidgeons, 
with good forc'd Meat made of Veal, betwixt the 
Skin and the Body: Or you may take Ducklings, or a 
Duck truſs d for boiling ; fry them off, and ftew them 
with your Cabbage, putting in with them a little Ba- 
con ſtack with Cloves. hen it has ftew'd enough, 
take off the Fat, ſoak Bread in your Diſh with Gravy 
or good Broth, place your Fowl in the middle, and 
your Cabbage at a due diſtance. Let your garniſhing be 
a Rim, and on the out- ſide, Slices of Bacon, and a little 
Cabbage between euch Slice, and ſo ſerve it up. 
7. To make Banbury Cakes. 

TAKE half a Peck ot fine Flour, three Pound of 
Carrants, a Pound of Butter, a quarter of a Pound of 
Sugar, a quarter of an Ounce of Cloves and Mace, and 
three quarters of a Pint of Ale-yeaſt, and a little Roſe- 


water: Then boil as much Milk as mill ſerve to knead * 


it, and when it is almoſt cold, put in as much Canary 
das will thicken it; then work it all together at the 
Fire, pulling it in pieces two or three times, before 
you make it up, NN 
8. The Counteſs of Rutland's Banhury Cake. 

TAKE halfa Peck of fine Flour, a Pound of Butter, 

_ - Nutmegs, Cinnamon ſifted, and large Mace, of each 
half an Ounce, five Eggs, leaving out two of the Whites, 
and half a Pint of Ale-Yeaſt: Beat the Eggs well, 
{train them with the Yeaſt, and a little warm Water 
into the Flour, then ftir them together, break the But- 
ter in pieces. Make the Water, you knead the Flour 
with, 1calding hot, and lay it to riſe for a quarter of 
an Hour in a warm Cloth. Then mix in five Pound 
of Currants well dry'd and a little beaten Sugar, with 
a little Amber-greeſe and Musk diffolved in Roſe- 
water. Break your Paſte in little Pieces, and lay a 
Layer of Paſte in a Layer of Currants, till you have 
put all in; then mingle them very well together. Tale 
out a Piece of the Paſte as it has riſen in the warm 


Cloth, before the Currants are put in, to lie at the 


Bottom and the Top of the Cake, which _—_ 
# | rolle 


ung be 
a little 


ind of 
nd of 
2, and 
Roſe- 


knead ' 


anary 
t the 
xefore 


| Spices together and ſift them; add alſo a quarter of an 
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rolled very thin, and wetted with Roſe-water; cloſe 
the Covering of them well — and prick the 
Top and Sides with a long Pin, when the Cake is 
ready to be ſet in the Oven, cut it in the midſt of the 
Sight round about with a Knife an Inch deep; then 
ſet it into the Oven. 

| 9. To make a Plum Cake, 

TAKE half a peck of fine Flour dry'd in an Oven; 
take a pound of Butter, melt it ſoftly in a quart of 
Cream, beat eighteen Eggs, keeping out ſix of the 
Whites, put to them a little Sack, a little Roſe-wa- 
ter, a pint of new Ale, mix all the Liquors together, 
and ftrain them ; 'take a pound of Raiſins of the Sun 
ſtoned and ſhred, fix pound of Curranrs, waſh, pick and 
plump them before the Fire; then take a pound of 
Sugar, an Ounce of Mace, half an Ounce of Cinna- 
mon, two Nutmegs, a few Cloves; pownd all theſe 
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Ounce of beaten Ginger, and a little Salt; then mix 
all theſe together, and cover it with a Cloth and let 
it ſtand before the Fire for a quarter of an Hour, 
and then put it in your Hoop to bake. You may put 
in a pound of Orange and Lemon- peel, and what Suet 
you pleaſe ; when it is bak d you may ice it. 
10. To make an extraozdinary Plum Cake, 
TAE five pound of Flour, two pound of Butter, 
put the Butter into the Flour, five pound of Currants, 
a large Nutmeg, three quarters of an Ounce of Mace 
and a quarter of an Ounce of Cloves finely grated 
and beat; take three quarters of a pound of Sugar, 
twelve Eggs leaving out three Whites, put in a pint: 
of Ale-Yeaſt; then warm as much Cream as will wet 
it, and pour ſome Sack to your Cream, and make it 
as thick, as Batter; then pownd three quarters of a 
pound of Almonds, with Sack and Orange Flower-wa- 
ter, beat them but groſsly; add a pound of candy'd 
Citron, Orange and Lemon-peel, mix all together; 
put a little Paſte at che bottom of your Hoop, and 


put it in. 
11: To 
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: . 11. To make Oxford Cake, | 

Dxy half a peck of Flour, put to it a good Spoon- 
ful of Salt well beaten, with half a quarter of an 
Ounce of Cloves and Mace, a quarter of an Ounce of 
Nef and half an Ounce of Cinnamon; fift your 

alt arid Spice, and mix it with your Flour, adding three 
quarters of a pound of Sugar; then work a pound and 
half of Butter into your Flour very well, it will take 
up three Hours working; then put in a quart of Cream, 
a pint of Ale-Yeaſt, a quarter of a pint of Canary, 
and three Grains of Ambergreeſe diſſolvd in the 
Yolks of eight and Whites of four Eggs, and a quarter 
of a pint of Roſe-water;, mingle all theſe well with 
the Flou r, and knead them well er. Lay your 
Paſte by the Fire for ſome time; then put in a pound 
of Raiſins ot the Sun ſtoned and minc'd, three pound 
of Currants; make up your Cake and bake it in a gen- 
tle Oven, let it for three Hours; when it is 
bake« "Fol it over with Roſe-water, and the White 
of an Egg beaten together, ſtrew fine Sugar over it, 
and put it into the Oven again to ice. | 

M 12. To make Portugal Cakes. 

TAKE two yon of new Butter, twelve Eggs, leav- 
ing out four Whites, work them together with your 
Hand, till the Eggs are throughly mixt with the 
Butter; add to this two pound of ſifted loaf Sugar, 
two pound of fine Flour yd, a pound of Currants 

and — beaten Mace; mix all together, butter your 
Pans, fill them and bake them in an Oven ſo mode- 
rately hot, that it will not colour a white Sheet of 


Paper. | 
13, To make a gd Seed Cake. 

TAKE a quarter of a peck of fine Flour, and dry 
it before the Fire, mix it with three quarters of a 
pound of Sugar, pownd a quarter of a pound of Al- 
monds, pour in two Spoonfuls of Orange-water, to 
keep them from oiling as you beat them; when they 
are beaten, mix them with the Flour and Sugar; then 
take a pound and half of Butter, and rub in one __ 

| Ys 


CA 


dty, and melt the other in a Pint of Cream; then take 
half a Pint of Sack, and put to it half a Pint of Ale- 
Yeaſt, and ſet it before the Fire to make it rite; let 

our Butter and Cream juſt melt over a gentle Fire, 
and let it grow cool; then make a Hole in the mid- 
die of the Flour, and pour in your Sack and Yealt, 


Cream and Butter; then take nine Eggs, leave out 
four of the Whites, beat and ſtrain them, and mix 
them well with the reſt, and ſet it to the Fire to riſe; 
then put in a pound and half of ſmooth Carraways, 
gut half a pound of Citron, Lemon and Orange-peel 
candy d into long bits, and ftrew it in the middle of 
your Cake: You may add more Sweet-breads if you 
leaſe; then put it in your Hoop and bake it, and ice 
tif you will. | 
14. Another Way to make a Seed Cake. 
TAKE three pound of dry'd Flour, two pound of 
Butter, work the Butter very well into two pound of 
the Flour; take fourteen Eggs, and fix Spoonfuls of 
Roſe-water, half a pint of Sack, and eighteen Spoon- 
fuls of Ale-Yeaſt, mix the Liquors all together, and 
{train them into the remaining pound of Flour : It will 
be like Batter, and you muſt beat it well together and 
ſet it before the Fire to riſe, and when it is riſen well, 
pour it into the Flour that is mixt with the Butter ; 
put in four Ounces of Sugar and a little Salt, and 
work it well with your Hands; then put in two pound 
of Carraway comfits, put it into a Hoop and bake it 
a little time bakes it, and you may try with a Knife 
when it is enough. 
15. To make Sugar Cakes. 

TAKE two pound offine Sugar, five quarts of Flour, 
three pound of Butter work'd in Roſe- water, eight 
122 of Cream, eight Yolks of Eggs; mingle theſe 
all, together, and work them till it become a Paſte, 
make it into thin Cakes, arid bake them upon Plates. 

| 16. Jceing fo2 Take. 
 Wrie the Whites of five Eggs up to a Froth 
then put in a pound of ſiſted double-refin'd Sugar; 


put 
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of Ambergreeſe; whip theſe all the while the Cake 
ſtands in the Oven; and when it is drawn, ice it, but 
ſet it not in again. ä 

17. To make a Paſty of Calves Bꝛains. 
CLEANSE the Brains well, ſcald them; then blanch 
tops of Aſparagus, with a little Butter and Parſley in a 
Sauce- pan, let them ſtand till they are cold, then put 
them with the Brains into the Paſties; add the Volks 
of half a dozen hard Eggs, and ſome forc'd Meat, the 
Directions for which you will ſe in Letter F; ſet them 
into the Oven; when they are baked, ſqueeze in the 

Juice of a Lemon, pour in ſome drawn Butter, and 
Gravy, and ſerve them up. | 8 

18. To fricaſſy a Calf's Chaldzon. 

TAKE a Calft's Chaldron parboil'd; and when it is 
cold, cut it into little pieces about the bigneſs of Wal- 
nuts. Seaſon them with Salt, Pepper, Nutmeg, Cloves, 
Mace, an Onion, Tarragon and Parſley ſhred ſmall; 
then fry it with a Ladleful of ftrong Broth and ſweet 
Butter: Then make à Sauce with Mutton-Gravy, 
the Juice of Orange and Lemon, the Yolks of Eggs, 
and ſome grated Nutmeg. Put theſe into the Frying- 
pan to your Chaldron, give it to or three toſſes, then 
diſh it and ſerve it up. 

19. To make a Calf's Chaldzon Pudding. | 
PARBOIL your Chaldron, ſet it by till it is cold, 
then mince it ſmall with half a Pound of Beef-Suet, 
or Marrow ; ſeaſon it with Salt, Nutmeg, Cloves, 
and Mace, beaten. and mixed with Thyme, Parſley, 

an Onion, and a piece of Lemon ſhred ſmall ; add a 
little Cream, and the Yolks of four or five Eggs : 
Waſh and cleanſe the great Gut of a Sheep very well, 
and lay it in Salt and White-wine half a Day, put 
your Mince meat and Seaſoning into the Gut, and 


w boil it. | 
5 20. To make a Calf's Chaldzon Pye, 


LET your Chaldron be firſt boil'd, then minc'd 
ſmall with Marrow, and kaſoned with Pepper, Salt, 
| | N utmeg, 


put in three ſpoonſuls of Orange-water, and a Grain 
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Nutmeg, Cloves and Mace; put in a little Verjuice, 
ſome Currants, grated Bread, and a little Sugar, mix 
all theſe well together, put in a little Lemon-peel ſhred 
ſmall, then fill your Pye. 
21. To dꝛeſs Calves Feet, 
BOI L four Calves Feet, a bit of Beef, a bit of 
Veal, and the bottom of a white Loaf, put in Salt, 
three or four Blades of Mace, and a Nutmeg ſlic d; 
after you have ſtrain'd the Broth from the Bones and 
Skins, have ſome Rice ready boil'd to ſtir in it; put 
8 Chicken in the middle, and Sippets in the 


22. To roaſt Calves Feet. 

Bol your Calves Feet very tender, blanch them, 
ſt them by *till they are cold, then lard them thick 
with ſmall Lardons of Bacon, then put them on a ſmall 
Spit, and roaſt them; then make a Sauce of Butter, 
ms, and ſome Cinnamon beaten up thick, pour it 
on your Feet, and ſerve them up. 

23. Calves Feet Pye, 

Boll. Calves Feet very tender, ſlit them, and take 
out the Bones ; having rais'd your Pye, lay in a 
Layer of Butter; then a Layer of Calves Feet; then 
a Layer of Raiſins of the Sun ſtoned and ſhred ; then 
another Layer of Feet; then a Layer of Railins as 
before; then take Currants, Citron, Lemon and Orange- 
Peel fliced, ſome Mace, Nutmegs and Cloves beaten, 
a little Salt, and a little fine Sugar ; mix theſe all 
together, and lay a Layer of Feet and theſe *till you 
have fill d the Pye; then put in the Yolks of half a 
dozen Eggs boil'd hard, and cut in peices, and ſtrew 
them on the top with a thin Layer of Butter, and 
bake it. 

. 24. A Calves Foot Pudding, 

TAKE a couple of Calves Feet, boil them tender, 
ſet them by till they are cold, then mince the Meat 
My ſmall ; cut a Penny white Loaf into Slices, ſcald 
a Pint of Cream, ſhred about fix Ounces of Beet- 
Suet very fine; beat the Whites of two, and Yolks 
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of five Eggs very well, add a handful .of Currants, 
Salt, Sugar, and Nutmeg ; then take a Caul of a Breaft 
of Veal, and fold it like a ſheet of Paper, leaving one 
end open; fill the Caul with the Pudding, putting in 
a good quantity of Marrow with it; then ſow it up in 
a Cloth, and boil it for about two Hours : When f is 
boil'd, lay it on Sippets with Butter, Sugar, and Ver- 
juice, or Sack (inſtead of Verjuice,) ſtick it with Orange 
and Citron Pecl, and blanch'd Almonds. 
25. To dꝛeſs a Calf's Head. 

LET the Head be boil'd till the Tongue will peel; 
then cut one half of the Head into pieces about the 
bigneſs of Oyſters ; take out the Brains and fer them 
by; then ſtew the cut pieces in ſtrong Gravy, with 
a quarter of a Pint or more of Claret ; put in a little 
Lemon Peel, a piece of Onion and N utmeg ſlic'd, 
and a handful of ſweet Herbs. Stew all theſe toge- 
ther till they are tender. Then take the other half 
of the Head, flaſh it a-croſs with your Knife, lard it 
with Bacon, and waſh it over with the Yolks of Eggs; 
ſtrew over it grated Bread, ſweet Herbs, and a little 
Lemon-Peel; broil it well over a Wood-coal or Char- 
coal Fire, and when it is enough, put it in the mid- 
dle of a Diſh ; then cut your ſtewd Meat, and put 
it into the Stew-pan with a Pint of ſtrong Gravy 
with three Anchovies, a good quantity of Muſhrooms, 
a few Capers, and a pretty deal of Butter, and a Quart 
of large Oyſters ; let them be ftew'd in their own Li- 
quor with a Blade of Mace, and keep out the largeſt 
of them to fry, and ſhred a few of the ſmalleſt ; then 
beat the' Yolks of Eggs and Flour, and dip them in, 
and fry them in Hog's Lard ; cut the Tongue into 
round pieces, and make little Cakes of the Brains, and 75 
dip them in the Eggs and fry them; then pour the i g 

ſtew d Meat into the Pich about the half of the Head, 1 * 
and lay the Tongue, Brains, and Oyſters fry'd with lit- * 
tle bits of eriſpd Bacon, Sauſages or forc'd Meat Balls br U 
about the Meat. Garniſh with Barberries and Horſe- with 
radiſh, und ſerve it up. | 
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26. To haſh a Calf's Head. 

Boll a Calt's Head till it is almoſt fit to be ea- 
ten; then take it up, and cut it into thin Slices; then 
take a Pint of good Gravy or ſtrong Broth, and half 
a Pint of White-wine; put into it half a Nutmeg gra- 
| ted, a little Mace, two Anchovies, and an Onion ſtuck 
with Cloves ; let it boil a quarter of an Hour, and 
then ſtrain it, and then boil it up again: When it 
boils, put in the Meat, and ſome Salt, and Lemon- 
peel ſhred fine; let it ſtew a little, and, if you pleaſe, 
add Sweet-breads to it: Make forc'd Meat Balls of 
Veal; mix the Brains with the Yolks of Eggs, and 
fry them to lay for Garniſh, Juſt when you are ready 
to ſerve it up, ſhake in a bit of Butter. 

27. To roaſt a Calf's Head with Oyſterg. 

Dirvipe your Calf's Head as cuſtomary to boil, 
take out the Brain and Tongue, parboil them, blanch 
the Tongue, and mince them with a little Sage, Beef- 
Suet or Marrow, and a few Oyſters ; then add to theſe 
the Yolks of four or five Eggs beaten, Salt, Pepper, 
Ginger, Nutmeg, and grated bread. Parboil your Head, 
dry it with a Cloth and fill the Scull and Mouth with 
theſe Ingredients, then ſtuff it with Oyſters and ſpit 
it; as it roaſts preſerve the Gravy, put to it ſome 
White-wine, a little Nutmeg, a few Oyſters, and ſweet 
Herbs minc'd ; ſet theſe over a Chafing-dith of Coals, 
| put in ſome Butter, and the Juice of a Lemon, with a 

little Salt; beat it up thick, diſh your Head, pour on 
the Sauce and ſerve it up. | 
28. To ſouce a Calf's Head. 

FixsT ſcald your Calf's Head, take out the Bones, 
then lay it in Water to ſoak ſeven or eight hours, chang- 
ing the Water twice in that time, dry it with a Cloth, 
and ſeaſon it with Salt, and bruiſed Garlick ; then roll 
it up into a Collar, and bind it up very cloſe, and boil 
it in White-wine, Water and Salt; when it is boil'd, 
put your Liquor in a Pan, put in your Head, keep it 
tor Uſe; ſerve it up either in the Collar, or in Spces, 
mth Oil, Vmegar, and Pepper, | 
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| 29. To candy any ſozt of Flowets, Ter 
Tax the beſt triple - refind Sugar, break it into .; 
Lumps, and dip it piece by piece in Water; put them 
into a, Veſſel of Silver and melt them over the Fire; 
when it juſt boils, ſtrain it and ſet it on the Fire 2. 
gain, and let it boil till it draws in Hairs, which 
you may perceive by holding up your Spoon; then put 
in your Flowers and ſet them in Cups or Glaſſes, and Bo 
when it is of a hard Candy, break it in Lumps, and Hand 1 
lay it as high as you pleaſe; dry it in a. Stove or in lonia 
the Sun and it will look like Sugar-candy. ; ſome 
30. To dꝛeſs a Capon a la Braiſe. gethe: 

LET your Capon be truſs'd for boiling ; then lard it up, 

it with large Lardons well ſeaſon d; then lay Bards WM frew 
of Bacon all over the bottom of a Stew-pan, and over Wl Sugar 
them Slices of Beef and Veal, ſeaſon'd with Salt, Per Ml two o 
per and Onions, Carots, Parſnips, Sweet-herbs, Spices, Marre 
and Slices of Lemon; then put in the Capon and put Wl of Co 

the ſame Seaſoning over as you did under it; ſee that 

it does not burn, and if there be not Liquor enough Yo 
in the Stew-pan, you may moitten it with a little ſtrong make 
Broth, or with Gravy; then make a Ragoo of Fat, WM of Cr 
Livers, Veal Sweet-breads, Muſhrooms, Truffles, moiſte 
Aſparagus- tops or Artichoke-bottoms, toſs'd up in Cullis 
melted Bacon, and moiſtened with Gravy ; then take drain, 
\ off all the Fat, and thicken it with a Culis of Veal Wi it, anc 
and Ham; then take up your Capon, and let it drain, You 

put it in your Diſh and pour your Ragoo upon it, and after 
ſerve it up. do, it 

31 To boil a Capon. bers. 
Draw your Capon, take out the Fat of the Leaf You 
clean, waſh it and fill the Belly with Oyſters; in the young 
mean time, cut a Neck of Mutton in pieces, boil it, ¶ the m: 
and ſcum it well, put in your Capon, and when it boils IM ticle f. 

ſcum it again; ſee that you have no more Broth than 
will juſt cover the Meat; then put in about a pint of Ta 
White-wine, whole Pepper, Cloves and Mace; then WW Morta 
ftrip three Anchovies from the Bones, waſh them, and Bread 
put them in a quarter of an Hour before it is enough; WM broyn 
Jos 
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you may alſo put in Parſley, and fweet Herbs. When 
it is enough, put Sippets in the Diſh, take the Oyſters 
out of the Capon, lay them in the Broth, and the 
Capon in the middle, ſqueeze into it an Orange or 
Lemon, and ſerve it up. | 
32. A Capitolade of a Capon, after the Italian 
Faſhion. 

BoiL Rice in Mutton-broth till it be very thick, 
and put to it ſome Salt and Sugar. Then boil Bo- 
lonia Sauſages very tender, mince them very ſmall, add 
ſome grated Cheeſe, Sugar, and Cinnamon mingled to- 
gether. 'Then your Capon being boil'd or roaſted, cut 
it up, and lay it in a Diſh with ſome of the Rice, 
ſtrew on Sauſages and Cinnamon, grated Cheeſe, and 
Sugar, and lay on the Yolks of raw Eggs ; thus make 
two or three Layings ; lay ſome Eggs and Butter, or 
Marrow on the top of all, and ſet it over a chafing Diih 
of Coals, or in a warm Oven. 

33. To d2eſs a Capon with Cray⸗Fich. 

Your Capon mult firſt be ſtew'd A la Braiſe; then 
make a Ragoo of Muſhrooms, Truffles, and the Tails 
of Cray-fiſh; toſs it up with a little melted Bacon, 
moiften with a good Veal-grayy, and thicken it with a 
Cullis of Cray-fiſh ; then take up your Capon, let it 
drain, then put it in a Diſh, and pour your Ragoo over 
it, and ſerve it up. 

You muſt be ſure, that you let not your Ragoo boil 
after you have put in your Cray-fiſh Cullis, for if you 
G, it will turn ; therefore only keep it over hot Em- 

nt 

You may alſo uſe to this, at other times, a Ragoo of 
young Onions or Cucumbers, Celery or Succory; of 
the making of which Ragoos, you will find in the Ar- 
ticle for Ducks. 

h than 34. A Crayfiſh-cullis, 

Int of TAKE a roaſted Capon, and pownd it very well in a 
then Mortar, put it into a Stew-pan, toſs up ſome Cruſts of 

n, and WH Bread in melted Bacon, and when they become very 

ough; WF brown, put to them ſome 1 Cives, R 
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and Baſil all ſhred very ſmall ; mix all theſe with your 
pownded Capon, and make an end of dreſſing then 
over the Furnace : Put in ſtrong Broth, and ſtrain 
it. 
35. To roaſt a Capon with ſweet Herbs, 
WHEN you have drawn your Capon, put your Fin- 
ger between the Skin and Fleſh to loolen it take grated 
acon, the Quantity of two Eggs, and add to it one 
Truffle, one Muſhroom, a little Boar garden Baſil 
and Cives, all ſhred fine; ſeaſon theſe with Salt, Pep- 
per and Spices z mix theſe well, and put them between 
the Skin and Fleth of your Capon, and few up the 
End; then bard the Capon with Slices of Veal and 
Ham, putting a little ſweet Herbs, Salt and Pep- 
per between; then wrap it up in Sheets of Paper, and 
put it on the Spit and roaſt it. Againſt it is roaſted, 
make a Ragoo of Veal ſweet Breads, fat Livers, Muſt 
rooms, Truffles, Morils, Artichoke-bottoms, Aſpars 
gus-tops in their Seaſon, which you toſs up with a 
little melted Bacon, and ſtrengthen with a good Gravy; 
take olf the Fat, and thicken it with a Cullis of Veal 
and Ham, put your Capon in Diſh, pour on your Ra- 
goo, and ſerve it up. After the tame Manner you 
may dreſs Chickens, Ducks, Pheaſants, Partridges or 1 
Pidgeons. | | Piec 
| 30. To dꝛeſs a Capon with Oyſters. is al 
FirsT dreſs your Capon 4 Is Braiſe; then ſet ſome put 
uſhrooms and Truffles a ſimmering in Veal-grary WW Bee 
over a Stove, and thicken it with a Cullis of Veal and take 
Ham; then give your Oyſters two or three Turns in Sau. 
their own Liquor over the Fire, to blanch them, but you 
do not let them boil; take them off, clean them well, 


and put them into the Ragoo you have prepar'd, ſet it 1 
over the Fire to heat, but do not let it boil; take up and 
your Capon, let it drain, then lay it in your Diſh, pour Wi 
on your Ragoo, and ſerve it warm. car 
37. Toroaft a Capon with Oyſters and Cheſnuts, five 
Bolt a dozen large Cheſnuts till they are ſoſt, mir 


then peel them and put them into Claret - Wine = cla) 
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OA 
and as many large Oyſters parboil'd, ſpit the Capon, 
L into the Belly of it, and 77 them in wich 
er, roaſt it at a quick Fire, baſte it with ſweet 
Butter, and when it begins to drip, preſerve the Gra- 
vy ; then take half a Pint of Claret, put into it fifteen 
or twenty boil'd Cheſnuts, as many large Oyſters, a 
piece of treſh Butter, a little groſs Pepper, ftew all theſe 
together till half be ſtew'd away; when your Capon is 
ready, put the Gravy into the Sauce, bread up the 
Capon, and diſh on the Sauce. 
38. A Capon larded with Lemons, 
LET your Capon be firff ſcalded, then take a little 


| Duft of Oatmeal to make it look white ; then take a 


Pint of Mutton-broth, a Bunch of ſweet Herbs, two 
or three. Dates cut long ways, ſome Currants parboil'd, 
a little whole Pepper, a Blade of Mace, and a Nut- 
meg; thicken it with nds, ſeaſon with Sugar, Ver- 
juice, and a little Butter ; thentake up the Capon, and 
lard it with thick Lardons of Bacon and preſerv'd Le- 
mon, boil it; then put it in a deep Diſh, and pour the 
Broth upon it, garniſh it with prelerv*d Barberries and 


pets. 

„ 38. To dꝛels a Capon with Pras, 

TAXE a fat Piece of Beet, boil it with a Capon, a 
Piece of Bacon, and a little Salt, and when the Capon 
is almoſt boil'd, take it out, and bruiſe ſome Peas, and 
put them a boiling in the Broth ; then take up your 
Beef, put in your Capon again; when all is enough, 
take up your Peas, ſtrain them, and put them into a 
Sauce-pan to boil by themſelves, diſh-your Capon, pour 
your ſtrained Peas over it, and ſerve it. | 

40. To fricaſlee a Capon. f 

Your Capon mult be firſt, either boiled or roaſted, 
and cut up, and the Pinions muſt be taken from the 
Wings,. and the Brawn from the Joints. Bcing thus 
carv'd to lie orderly in the Pan, take the Volks of 
five Eggs, ſome minc'd Thyme, and flic'd Nutmeg, 
mingle them well, and put them into the Pan, with 


clatity'd Butter half hot, and fry them till they are 
8 H 2 pellow, 
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cer then turn them ; then put the Yolks of three 

ggs, an Onion cut in quarters, Anchovies, and a lit- 
tle grated Nutmeg into ſome White-wine, ſtrong Broth 
or Gravy ; then pour out what Laquor 1s in your Pan, 
and put to it a Ladleful of Butter; put this Layer in- 
to your Pan, and keep it continually ſhaking over a ſlow 
Fire, till it grows thick (if it grow too thick it may 
be thinn'd with White-wine) ; then put your Fowl in- 
to a Diſh, pour in your Sauce, garniſh it with Slices 
of Lemon, and hard Yolks of Eggs chopt ſmall, and 

ſerve it up. | 8 
"I 41. To make a Capon-paſty. 
RoAasT your 3 let it be cold, take the Fleſſi 
from the Bones and ſlice it, but keep the Thighs and 
Pinions whole. Add to the Fleſh of the Capon three 
Pair of Lambs-Stones, four ſweet Breads, and half a 
Pint of Oyſters; ſeaſon them with Salt, Cloves, Nut- 
meg and Mace, ſweet Marjoram, Penny-royal and 
Thyme minced; lay a Sheet of Paſte in your Paſty-pan, 
and lay the 'Thighs and Pinions on the bottom, and 
ſtrew a minc'd Onion upon them; then lay on the Fleſh 
of your Capon, and the ſweet Breads and Lambs Stones 
upon that, and the Oyſters cut in halves ; and over 
theſe lay a Handful of Cheſnuts boil'd and blanch'd 
and put Butter upon them, cloſe up your Pan and bake 
it; then put in Gravy, ſtrong Broth, drawn Butter, An- 
chovies diffolv'd, and ſome grated Nutmeg, garniſh it 
with Slices of Lemon, and ſerve it up. After the fame 
Manner you may bake a Turkey. 

42. To make a Capon-Pudding. 

Ros r a Capon, take out the Meat of the Breaſt, 
mince it ſmall, then cut Hogs Feet very thin, put theſe 
into a Sauce-pan, with a Couple of roaſted Onions; 
then pownd them in a Mortar, with ſweet Herbs and 
ſhred Parſley, ſeaſon'd with the uſual Spices, and mixt 
with the Whites of two or three Eggs beaten. Beat 
up the Yolks of twelve Eggs in a Quart of Milk, 
| boil it to a Cream; then mix all together, and give it 
a Warm over the Fire, Put theſe into Guts, as 4 
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do Marrow-puddings : Blanch them off in Water and 
Milk with Slices of Onions ; when you uſe them, dawb 
a Sheet of Paper with Hogs-Lard, lay it on a Gridiron, 
broil your Puddings on it, over a gentle Fire, and ſerve 


43. To make a Capon-Pye, 

PARBOIL a Capon, and lard it with large Lardons, 
ſeaſon d with Salt, Pepper, Spices, ſweet Herbs, Cives 
and Parſley minc'd. Pownd the Liver in a Mortar 
with Truffles, Cives and Parſley, ſeaſoned with Salt, 
Pepper, Spices and ſweet Herbs ; pownd all well to- 
gether, and farce the Body of the Capon with it. Lay 
a Paper at the bottom of your Pye, let the Cruſt he 
pretty thick; lay pownded Bacon in the bottom of the 
Pye, ſeaſon d with Salt, Pepper Spices, and ſavoury 
Herbs; then lay in your Capon, and ſeaſon it over as 
you did under, and lay on them Slices of Veal, and 
on them thin Slices of Bacon with ſome ſweet Butter; 
then cloſe up your Pye, and let it itand in the Oven 
two or three Hours. While it is baking, make a Ragoo 
as follows ; peel and waſh Truffles, cut them in Pieces, 
put them into a Sauce-pan ; put to them a little Veal- 
gravy, and let them ſtew over a gentle Fire; when 
ey have ſtew'd enough, put in ſome Cullis of Veal 
and Ham, and a little Eſſence of Ham to thicken it. 
When the Pye is bak'd, pull the Paper off the bot- 
tom, cut up the Lid, take out the Bacon and Veal, 
Skim off all the Fat, pour in the Ragoo of Truffles, 
and ſerve it up for a firſt Courſe. It may allo be ſerv'd 
up with a Ragoo, either of Cray-fiſh or Oyſters, inſtead 
of Truffles, TE. 

44. To ſouce a Tapon, | 

TAKE a full-bodied Capon, prepare him as for the 
Spit, then lay it in Soak four Hours with a Knuckle 
of Veal well jointed ; then boil them with a Gallon of 
Water, ſcum it well, put in five or fix Blades of Mace, 
two or three Races of ſlic'd Ginger, three Fennel and 
three Parſley-roots : When the Capon is boil'd, take it 
WP, and put to your ſouc'd Broth a Quart of White: 

Hz Wine. 
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wine, boil it till it is a Jelley; then put it into an earthen 
Pan, and put your Capon into it, with three Lemons 
flic'd ; then cover it cloſe for uſe. When you ſerye it, 
garniſh with Barberries, Slices of Lemons, Nutmeg, 
Mace, and ſome of the Jelly. 

45. Tod:eſs Car doons. s 

Pick them, cut them in Pieces, and waſh them; 
then blanch them in Water with a little Salt, Slices of 
Lemon, 'Beef-Suet, and Bards of Bacon; drain then 
and put them into a Stew-pan, with good Gravy, ſome 
Marrow cut fmall, a Bunch of ſweet Herbs, and a lit- 
tle grated Cheeſe ; then ſeaſon and ſtew them: When 
they are tender, take off the Fat, brown them with: 
hot Fire-ſhovel, put a little Vinegar or Verjuice to 
them, and ſerve them up hot in Plates or little Diſhes. 

46. To make a Kagoo of Cardoons. 

HAVING pick'd and clean'd your Cardoons, boi 
them in a large Pot half full of White-wine, with 
Lump of Butter work'd up with a little Flour, Sal: 
an Onion ſtuck with Cloves, and two or three Slices 
of fat Bacon, but do not put in the Cardoons till the 
Water boils z when they are ſomething more than half 
boiP'd, take them up, and let them drain, then ſet then 
a ſimmering in a Sauce-pan over a gentle Fire, with 
ſome thin Culhs of Veal and Ham; when they a: 
enough, ſet them over a Fire, and when the Cullis i; 
pretty well boil'd away, put in a bit of Butter as big a 
a Walnut, work'd up with a little Flour, and keep i 
moving till the Butter is melted. 

47. To boil a Carp. 

SCALE it, gut it and fave the Blood in Claret, then 
bail it in a good reliſn'd Liquor half an Hour, make 
Sauce with the Blood, Claret, and good ſtrong Gravy, 
three or four Anchovies, a whole Onion, Shalots ſhred, 
a little whole Pepper, a Blade of Mace, a Nutmeg 
quartered, let all theſe ſtew together ; then melt the 
Butter, thicken it, let your Fiſh be well drain'd, put 
to the Sauce and add ſome Juice of Lemon. | 
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48. To boil a Carp. | 

WHEN your Carp is prepar'd, rub it over with melt- 
ed Butter, and ſtrew it with Salt, then lay it on the 
Gridiron : In the mean time prepare a Sauce of drawn 
Butter, Anchovies, Capers, Vinegar and flic'd Lemon, 
ſaſon'd with Pepper, Salt, and Nutmeg. 

You may alſo ſerve it with a Sauce made of freſh 
Butter, Pepper, Salt, Parſley and Cives ſhred ſmall, and 
Fiſh-broth, or a thin Puree : Toſs up all theſe in a Stew- 
pan, put your Carp into it and ferve it up with Juice 
of Orange, | 

49. To make a Bisk oꝛ Pottage of Carps. 

PROVIDE a dozen of ſmall Carps and one large one, 
draw them, take out the Milts, flay the ſmall Carps, 
cut of their Heads, take out their Tongues, piek the 
Fleſh from the Bones, put to it a dozen large Oyſters, 
and the Y olks of three or four hard Eggs; ſeaſon with 
Salt, Cloves and Mace ; math theſe all well together, 
and make it into a ſtiff Paſte, with the Yolks of Eggs, 
Roll the Paſte up in Balls, lay them in a Stew-pan, 
put to them the Tongues and Milts of your Carps, 
three or four Anchovies, and twenty or thirty large 
Oyſters, with about half a pound of” freſh Butter, a 
little White-wine, a whole Onion and the Juice of one 
or two Lemons, and ſet them over a gentle Fire to ſtew. 
In the mean time ſcald and draw your large Carp, 
lay it with the Heads of your other Carps in a deep 
Pan, pour to it ſo much White-wine Vinegar as will 
cover it and be ſufficient to boil. ic in; ſeaſon it with 
Salt, Pepper, a race of Ginger, whole Mace, an O- 
nion or two and a Lemon ſhred; put in alſo a bunch of 
ſweet Herbs, let your Carp lie in this for half an 
Hour. Put this Liquor with the Seaſoning into a Stew- 
pan, lay in your Carp, when it boils; let it ſtew gently, 
and after ſome Time put in your Heads. When it is 
ſtew d enough take jt off and let it ſtand by in the 
Stew-pan; then to dreſs your Bisk, ſet a large Silver 
Diſh over a Chaſing-diſh, put in Sippets, and a Ladle- 
fal of Broth, chen lay your Carp in the middle of the 

| H 4 Lit 
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Diſh, with the Heads of the other twelve Carps round in cl 
it, and the Milts, Tongues and Oyſters; then pour WW ferve 
in, the Liquor in which the Balls, Tongues, Fc. were range 
ſtew'd, and ſqueete in the Juice of a Sevil Orange of C 
or Lemon: Garniſh with Slices of Orange or bottc 
Lemon, and pickld Barberries, and ſerve it up to WM into 


Table. 
50. To dꝛels a Carp au Court - Bouillon. Diſh. 
WHEN the Carp is ſcal'd and drawn, pull out the ¶ of L 
Fins, put it in an earthen Pan, and throw ſome ſcalding 
hot Vinegar, and Salt upon it. Boil it in White-wine LI 
and Vinegar, with Butter, Pepper, Onion, Cloves, and Fleſh 
a Bay Leaf; when it is boil'd, garniſh with Parſley, till it 
ſerve it up in a clean Napkin for the firſt Courſe. Muſt 
51. A Carp in a demi Court-Bovillon. very 
CUT the Carp into four Quarters, leaving the Scales Wt fr 
on, then boil it in Wine, a little Vinegar and Ver- Flow 
juice, Salt, Pepper, Cloves, Nutmeg, Chibbols, Bay- let it 
leaves, burnt Butter and Orange-Peel : Boil the Broth WM it wi 
till there is but a ſmall Quantity left ; put in ſome Ca- with 
pers, and when you ſerve it, garniſh with Slices of fuls c 
mon. it hot 
52. To make a Flozendine of Carps, Af 
TAKE the Yolks of half a dozen Eggs, and three Trou 
quarters of a pound of Butter, and work them up in 
a quarter of a peck of Flour; dry it, add as much Sc 
Water as will make it into a Paſte, make it up as near donn 
as you can in the Form of the Fiſh. Scale a Carp chen! 
alive, ſcrape off the ſlime, draw it, take away the guts WW gar it 
and Gall, ſeaſon it lightly with Salt, Pepper and Nut- meg; 
meg, put the Milt into the Belly, lay it into the Pye; Ml all 1a 
lay on it Dates ſliced in halves, Barberries, Raiſins, and p 
Orange and Lemon fliced and Butter, cloſe it up, bake WM for t. 
it; when it is almoſt bak'd, liquor it with Butter, and k 


Claret, White-wine, Verjuice and Sugar. Ice it over 
and ſerve it up hot. . W 
53. To fry a Carp of Cl 
SCALE it, draw it and lit it in two, ſtrew it over MW Lemc 
with Sz and drudge it well with Flqur then fry it I them 
| | | in 
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in clarify'd butter. When it is fry'd, you may either 

ſerve it up dry, to be eaten only with the Juice of O- 

e; or you may make for it a Ragoo of the Milts 

of Carps or other Fiſh, Muſhrooms, and Artichoke- 

bottoms: Fry ſome thin ſlices of Bread and put them 

into the Sauce; put in alſo ſome Capers and ſliced Oni- 

on; and boil them together. Put your Carp into the 

Diſh, pour the Ragoo upon it, garniſh it with ſlices 
of Lemon and fry'd Cruſts of Bread and ſerve it up. 

54- To haſh a Carp. | 
LET the Carp be ſcal'd, skin'd and bon'd; haſh the 


| Fleſh; put it into a Sauce-pan ; and dry it over the Fire 
till it grows white; then lay it on the Table; take 


Muſhrooms, Truffles, Cives and Parſley, ſhred them 
very ſmall, mix them together and put to it; ſet ſome 
freſh Butter in a Sauce-pan over a Stove, put a little 
Flour to it and make it brown; then put in your Haſh, 
let it have two or three Turns over the Fire; ſeaſon 
it with Pepper, Salt, and a Slice of Lemon, moiſten 
with good Fiſh-broth, and thicken with three Spoon- 
fuls of a Cullis of Cray-fiſh or other Fiſh, then ſerve 
it hot for a firſt Courſe, | 

After the ſame manner are Haſhes made of Rabbets, 
Trouts, Salmon, and all white Fiſh. 

55- To marinate a Carp- 

SCRAPE, W cleanſe and dry your Carp, ſplit it 
down the Back, flour it and fry it criſp in Sallet-oil ; 
then lay it in a deep Diſh; then put White-wine Vine- 


gar into a Pipkin, with Salt, Pepper, {lic'd Ginger, Nut- 


meg, whole Cloves and large Mace, with a Bundle of 
al forts of ſweet Herbs, boil all theſe together a little, 
and pour it on your Fiſh, then preſently cover it cloſe, 
for two Hours, then lay ſome Slices of Lemon on it, 
and keep them cloſe cover'd for Uſe. 

56. To ſtew Carps a la Roya'e. 

WasH them, gut them, lay them into a Marinade 
of Claret, Salt, Vinegar, whole Spice, whole Onions, 
Lemon-peel ſhred, and Horſe-radith ſcrap'd : Then ſet 
them a ſtewing gently for three quarters of an Hen: 

ea 


1 


1 
| 
4 
' 
. 
[ 
£ ' 
' 
1 
1 
| 


CA 


then beat ſome Butter up in a Sauce-pan, with ſome of 
the Fiſh-broth, a couple of Anchovies, Shrimps and 
| Oyſters. Diſh your Carps on Sippets, pour this Sauce 
over them; garniſh the Diſh with the Milts, Slices of 
Lemon and Horſe-radiſh. | 

57. To roaſt a Carp in the Oven, 

TAKE a live Carp, draw it, waſh it, take away the 
Gall, Milt or Spawn. Then make a Pudding of A]. 
mond-Paſte, -grated white Bread, Salt, Cream, grated 
Nutmeg, raw Yolks of Eggs, candied Lemon-ped, 
Carraway-ſeeds, make it ſtiff, and put it through the 
Carp's Gills into the Belly. Then lay ſome ſmall Sticks 
croſs a Pan, and lay the Carp upon the Sticks, and 
= it into an Oven. Make a Sauce of White-wine or 
_ Claret, and the Gravy that dropp'd from the Cary, 
with a couple of Anchovies difſolv'd in it; add ſome 

rated white Bread, then beat it up thick with ſome 
Botrer and the Yolks of Eggs; diſh your Fiſh, pour 
this Sauce upon it, and ſerve it up. 
58. To roaff a Carp. | 

TAxx a large fat Carp, make a Farce with the Milt, 
the Fleſh of Eels, Muſhrooms, Cheſnuts, Chipping 
of Bread, Anchovies, Onion, Parſley, Thyme, and 
Sorrel ; ſeaſon all theſe with Pepper, Salt, and beaten 
Cloves, to which put ſome good freſh Butter: With 
this ſtuff the Body of your Carp, and ſew up the Slit; 
then ſtick it with Cloves and 3 and wrap it 
up in Paper well butter'd, faſten it upon the Spit, and 
keep continually baſting with warm Milk or White- 
wine. When it is roafted, ſerve it up with a Ragoo 
of Muſhrooms, the Milts of Carps, Truffles, Morils 
and Aſparagus Tops. 

59. To dꝛels a Carp a la daube. 

TAKE a pair of Soles, and a Pike, bone them, and 
make a Farce of the Fleſh of them, haſhing it together 
very ſmall, with a few Cives, Salt, Pepper Spice, Nut- 
meg, freſh Butter, and ſome Crums of Bread ſoak d 
in Cream; thicken. the Farce with Yolks of Eggs 
Then take the Carp, fill the Body of it with this 
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Farce, and ſet it a ſtewing in an Oval Stew-pan over a 
gentle Fire, in White-wine ſeaſon ' d with Salt, Pepper, 
Cloves, good freſh Butter, a Bunch of ſweet Herbs, 
and Slices of Lemon. While it is ſtewing, prepare a 
Ragoo of Milts of Carps, and Tails of Cray-fiſh, 
Muſhrooms, Truffles, Morils, and Artichoke-bot- 
toms; let theſe be well ſeaſon'd and toſs d up in a 
Sauce-pan with freſh Butter; put to it a Cullis of 
Cray-fiſh. Lay your Carp in an oval Diſh, pour on 
it your Ragoo, and ſerve it up, 
60. To make a Carp Pre. 

TAKE a couple of Carps, and a large Eel, skin it 
and bane it, mix it with a good quantity of grated Bread 
and a few ſweet Herbs, and the Yolks of hard Eggs; 
then take ſome Anchovies, and a quarter of a Pint of 
Oyſters, and cut them very ſmall; then ſeaſon it pretty 
high with Pepper, Salt, Nutmeg, Mace, Cloves, and 
a little Ginger, halfa Pound of Butter, and the Yolks 
of five hard Eggs, and work it together as you do 
Paſte : Then cut your Carps in three or four Pieces, 
fill their Bellies with forc'd Meat, and ſeaſon your 
Carps with theſe things, Spice and Herbs, fo put 
them into the Pye; and what it does not hold, lay in 
Balls about it, with Oyſters and Butter about them; 
cloſe it up and bake it, letting it ſtand an Hour and 
half, After it comes out, beat three or four Eggs, 
== put them in, give them a ſhake or two, and ſerve. 
t up. | 
61. Another Way. 

GvuT your Carps, ſcale and ſcald them, lard them 
with Lardons of Eels; ſeaſon your Carps with Salt, 
Pepper, Nutmeg, Cloves, Butter and a Bay-leaf; raiſe 
the Pye long-ways the length of your Carp; (if you 
2 you may farce the Belly of the Carps with a 

arce made of Muſhrooms, Artichoke-bottoms, Oy- 
ſters, Carps, Milts, Truffles, Morils, and "Tails of 
Cray-fiſh, ſeaſon'd well, and toſs'd up in a Sauce-pan 
with fve:t Butter;) lay them in, put on the Lid, 
bake it in a moderate Oven; when it is half bak'd, 
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r in a Glaſs [a White-wine; and when it iz 
Pak enough, cut it open, take off all the Fat, and 
pour in a Ragoo of Oyſters, and ſerve it up for a firſt 


Courſe. 
62. To make a Carraway Cake, 

Dxy a quarter of a Peck of fine Flour in an Oven; 
rub 2 Pound and half of freſh Butter in it, till it is 
crumbled ſo ſmall that none of it is to be ſeen; then 
take half a dozen Spoonfuls of Roſe-water, half a Pint 
of Canary, half a Pint of Cream, and three quarters 
of Pint of new Ale-yeaſt, and the Whites of two 
and Yolks of four Eggs; mix all theſe well together, 
let it lie before the Fire, and when you go. to make 
it up, put in a Pound and half of Naples-Biskets, 
and three quarters of a Pound of Carraway-Confedts, 
and bake it. Let it ſtand an Hour and half. 

63. A Carraway Cake without Yeaſt 

TAKE two Pound and half of Flour, and two 
Pound of ſingle refin'd Sugar, pownded and ſifted ; mix 
theſe with half a Pound of Carraway-ſeeds ; add to it 
two Pound of Butter, which work in four Spoonfuls of 
Orange-flower Water, till it is thoroughly mixed, and 
Jooks like Cream; break ten Eggs, keep out halt the 
Whites, beat them well, and as you beat them, put 
in three or four Spoonfuls of Sack; ſtrew the Flour, 
Sugar, and Seeds into the Butter, Eggs, c. by little 
and little; put in half a Pound of Citron, Orange, 
and Lemon-peel, keep beating your Cake till it goes 
mto the Hoop, and let the Fierceneſs of the Oven 
be over before the Cake goes in, that it be not 
ſcorched. | 

64. To make Carraway-Confects, ' 

HAVING a deep Braſs-pan with Handles, tinn'd 
over, with a Slice and Ladle of the ſame Metal, ct 
it over a Chafing-diſh of Coals; put into the Pan 
three Pound of double refin'd Sugar in fine Powder, 
with a Pint of Roſe or Spring-water, ſtirring it till it 
is moiſtened, and ſuffering it to boil; then take half 


a Pound of Carraway-ſeeds well cleanſed and dry'd ; 


then 
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n it is then from your Ladle let the Sugar or Syrup drop | 
*at, and upon the Seeds, continually moving or ſhaking the Ba- / 
r a firſt on in which they are; between every Coat dry and 
rub them as well as may be; and when they have ta- 
ken up the quantity of Sugar or Syrup, and by Mo- 
n Oven; tion or Shaking are rolled into Form, dry them before 
till it is the Fire, or in an oven. 

n; then 65. To make a Carrot Pudding. 


If a Pint Boi a couple of middfing Carrots till they are three 
quarters Wquarters boil'd; then ſhred them very mall and mix 
of two chem with an equal quantity of grated Bread, and a 
>gether, Wound of Beef-ſuet ſhred ſmall, ſome Cream, half a 


o make 
Biskets, 
onfetts, 


dozen Eggs, half a Nutmeg, a little Salt, and Sugar 
o your Palate, either boil or bake it. If boil'd, ſauce 
it with Butter, Lime-juice, and Sugar. | 
66. Another Way, 


[ TAKE half a Pint of Cream, two Penny Loaves 

ad two erated, and a quarter of a Pound of Beeft-ſnet, and 

ed; mix Ws much red Carrot well boil'd, a little Roſe-water, 

ad to it WW little Canary, the Yolks of four and Whites of two 

nfuls of Hggs, a quarter of a Pound of melted butter, a ſpoon- 

2d, and Wil of Flour, and Sugar to your Palate, ſtir them well 

alt the Nogether; let it be pretty thin, butter a Diſh, put it 

m, put and bake it: When it is bak d, turn it into a Diſh, 

Flour, Mie bottom upward, ſauce it with Butter, Sugar, and 

y little imesjuice. | 

range, 57. To make Carrot-Soop. | 

it goes BoiL your Carrots, cleanſe them, beat them in a 

e Oven ortar or wooden Tray, put them into a Pipkin with 

be not utter, White-wine, Salt, Cinnamon, Sugar, ſlic'd Dates, 
old Currants; ftew theſe well together, diſh them 
dn Sippets, garniſh with hard Eggs in halves, or quar- 

tinn d ers, and ſcrape on Sugar. 

tal, ſet 68. Caſſeroles, | 

hc Pan WE CasskROLEs are fo called from Caſſerole, a Stew- 

owder, In in French, and are us'd either for Side-diſhes or 

till it otages. 
ce half 
dry d; | 69. To 
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S9. To make a Caſſerole fo2 a Side-difh, 

TAKE. a pretty large Loaf, . chip'd on the under 
but not the upper Side, waſh it over with Eggs, and 

toaſt it at the Fire on the crummy fide. Make a 
Hole at the bottom, and take our the Crumb. Make 
a Haſh of roaſted Chickens, fat Pullets, or ſome other 
ſort of Roaſt-meat, mince it well, and ftew it with 
good Gravy. When it is enough, put it into the 
Loaf with a Spoon, and adds ſome Crſts of Bread, 
and ſo proceed till you have fill'd the Loaf with the 
Haſh and ſmall Cruſts. Then take a Stew-pan about 
the Size of your Loaf, and put in ſome Bards or thin 
Slices of Bacon, and Afterwards the Loaf the borton 
downwards. Let it lie and ſoak in good Gravy, but 
not preſs'd, but that you may keep it whole. Tun 
it carefully into a Diſh the bottom upwards, that you 
do not break it, take away the Bacon-bards, drain of 
the Fat, pour on a Ragoo of Veal Sweet-breads, 
Truffles and Artichoke-bottoms-; garniſh with {mall 
Aſparagus tops, and ſerve it u | | 

70. A Caſſerole with Rice. 

Boll Rice; make a Ragoo with Muſhrooms, Vel 
Sweet - breads, Cocks- combs, Artichoke-bottoms, T rut 
fles, and Morills. Then make an Eſſence with Wing, 
Cloves, ſweet Baſil, and two or three Cloves of Gar: 
lick : Boil all theſe together, ſtrain them, and pour W 
the Liquor into the Ragoo. If you have any Fol GR 
to be ſery'd up with your Soop, put it into a Dil ¶ couple 
convenient, put the Ragoo upon it, put the Rice uy }Wthcke : 
on it, leaving a little Fat at top to cauſe it to come i a n 
a Colour in the Oven, bake it. Let it be ſerv'd u Pread 
hot to Table. Vith, 

71. To make a Ragoo of Celery. boch u 

Ax rx you have boild your Celery in a whit: {Wy a 
Water, ſqueeze it well, put it into a Sauce-pan with 
ſome thin Cullis of Veal and Ham, and ſet it over ? 
Fire to ſimmer ; when it is enough, put in a bit d Yugar, 
Butter as big. as a Walnut, work'd up with a littł Wi Mter, 
Flour, then add a Drop of V inegar, and ſerye it vp. sth. 
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72. To ſtew Celery, ile; 

Bott. it, then throw it into cold Water, drain it well, 
ſqueeze out the Water with your Hand, then put it 
into a Sauce-pan with a Piece of Butter, a little Flour, 
a little bit of Bacon ſtuck with half a dozen Cloves, 
and a Blade of Mace; put to it as much Veal- 
broth'as will cover it, a little Salt and Pepper ; when 
the Broth has boil'd down with your Celery as thick 
25 a Cream, then pour over it a little drawn Batter, 
and ſhake the Sauce-pan till it leers together like a 
Fricaſſy, then ſlide it into your Diſh, taking out the 
Bacon and Mace; garniſh with Toaſts of Bread, or 
fry d Bread about three Inches long and two 


broad. 
73. To make artificial Cheeſe, 

TAKE a Gallon of new Milk, two quarts of Cream, 
Nutmegs, Mace and Cinnamon, broken in pieces at diſ- 
cretion 3 boil theſe in the Milk, then put in eight Eggs, 
and fix or eight Spoonfuls of Wine - vinegar to turn the 
Milk; boil it till it comes to a tender Curd, tye it up 
in a Cheeſe- cloth and let it hang ſix or eight Hours to 
drain; then open it, take out the Spice, ſweeten it with 
dugar and Roſe-water; put it into a Cullender, let 
it ſtand an Hour more, then turn it out and ſerve it 
up in a Diſh with Cream under it. 0 

oh 74. To toaſt Cheeſe, 

GRATE fat Cheſhire Cheele, take the Yolks of a 
couple of Eggs, and a Penny white Loaf grated ; add to 
theſe a quarter of a Pound of Butter; pownd them all 
in a marble Mortar; then having toaſted ſome Bread, 
pread this Compoſition upon it, lay the 'Toaſts in a 
Diſh, cover it with another, and ſet them with Fire 
both under and over, or in a Dutch Stove; and when 
they are grown brown, ſerve them up. 

75. To make freſh Cheeſe, 4 

TAKE two quarts of raw Cream, ſweeten it with 
dugar, boil it a while, then put in ſome Damask Roſe- 
mater, keeping it ſtirring, that it may not burn to; when 
ts thickened and turn'd, take it off from the Fire; waſh 

th 


| | H 
the Strainer and Cheeſe-fat with Roſe- water; then roll 
your Curd to and fro in the Strainer to drain the Whey 
from it, then put the Curd with a Spoon into the Fat; 
as ſoon as it is cold, flip it into the Cheeſe-diſh with 
ſome of the Whey, and ſerve it up. 
76. To make Cheele⸗cakes. 

BEAT fix Eggs very well, add fine Flour while you 
are beating of them, ſo much as will make them thick, 
then add half a dozen more, and beat them all toge. 
ther; then put two. quarts of Cream on the Fire with 
half a Pound of ſweet Butter, and when it begins to 
boil, put in your Eggs and Flour, ſtir them well toge- 
ther, let them boil till they are thick, then put in 
Salt, Sugar, Cinnamon and Currants; put this into your 
Coffins and ſet them into the Oven. 

77. Another Way. 

Boll two quarts of Cream, beat the Yolks of four 
Eggs and put them into the Cream before you ſet i 
on the Fire, let it boil *till it comes to be a Curd 
Blanch ſome Almonds and beat them with Orange-flower 
Water, and put them into the Cream, adding ſome Na. 
ples Bisket and green Citron ſhred ſmall, ſweeten with 

Sugar that has Musk-plums ground in it, and bake 
them in a moderate Oven 
78. Another Way. | | 

TAKE three quarts of Milk, with Rennet pretty 
cold, and when it is tender come, ſtrain the Whey from 
it in a Strainer, then preſs your Curd, and ſhitt it in- 
to dry Cloths *till it will wet them no longer ; tha 
pownd it in a Stone Mortar *till it looks like Butter; 
pownd half a Pound of Almonds with Roſe-water, mix 
them with a Pint of Cream and the Yolks of ten Eggs, 
three quarters of a Pound of Sugar and a Nutmeg 
Mix all together, fill your Coffins, put them in the 
Oven, they will be bak'd in half an Hour 

79. To ſeaſon Cheeſe-cakes, h 

TAKE a Gallon of New Milk warm from the Con, 
ſt it with a Spoonful of Rennet; and as ſoon as i 
comes, ſtrain the Rennet from the Curds; 5 
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through a Range with the back of a Spoon ; ſeaſon them 
with half a quarter of an Ounce of Cloves, Mace, 
and Cinnamon beat fine, a little Salt, half a Pound of 
Sugar, a little Roſe-water, half a Pint of Sack, half 
a Pound of Butter melted thick; beat in half a dozen 
Eggs, leaving out three of the Whites; put in a Pound 
of Currants, and it is fit for uſe. 
80. Another Way. | 

To a Pound and half of Cheeſe-curd, put ten 
Ounces of Butter, beat them together till all looks 
like Butter; then beat a quarter of a Pound ot 
Almonds with Orange-flower Water, and put to the 
Curds; add a Pound of Sugar, eight Eggs, leaving, 
out half the Whites, a little Cream, and a little bea- 
ten Mace : Beat theſe all together for a quarter of 
_ and bake them in Puff-Cruft in a quick 


87. To candy Cherries, 

TAKE Cherries not full ripe, ſtone them, and put 
them into Sugar boil'd to a Candy Height, or rather 
pour the Sugar upon them, moving them gently ; let 
them ſtand till almoſt cold, then take them out and 
dry them by the Fire. | A 

| 82. A Conſerve of Gerries. 

STONE your Cherries ; ſcald them in Water, dry 
them well; take Sugar boil'd to the third Degree 
all'd Blown, and put in the groſs Subſtance of the 
Fruit, tempering it well with Sugar: Then work your 
Sugar round about the Pan; and when an Ice riſes at 
the top, pour the Conſerve out into your Moulds. 

Wy 83. Cozdfal Gerty⸗water. 

TARE fix Pound of Cherries, either red or black, 
ſtone them and put them ifito three Quarts of Cla- 
ret, and a Quart of Brandy, with two Nutmegs, an 
Ounce and half of Cinnamon bruiſed ; add of ſweet 
Marjoram, Balm and Roſemary, all together two 
bandſuls; let them digeſt in an earthen Veſſel for a 
Month, ſhaking them every Day; let it ſettle, and 
pour off the clear Liquor, 1 81 with Sugar; ſtop 
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CH 
it up cloſe for uſe; you may hang a Bag of Musk and 
Ambergreeſe in it; and when you drink it, you may 
mix it with Syrup ot Clove-gilliflowers, or Syrup of 


Violets. 
84. Another Way. 

TAKE a Quart of Aqua Vitz, an Ounce of ripe 
Cherries ſtoned, half a Pound of Sugar, a dozen of 
Cloves, a ſmall Stick of Cinnamon, and a ſpoonful and 
half of bruis'd Anniſeeds. Let theſe ſtand to infuſe in 
the Aqua Vitz for a Fortnight, then pour it off into 
another Glaſs to be kept for uſe. 

85. To make a Compoſt of Cherries, | 

Cu r off part of their.Stalks, take half a Pound of 
Sugar, diſſolve it in as little Water as will do, boil 
your Cherries in this, ſcumming it well *till the Cher- 
ries are ſoft, and have thoroughly imbib'd the Sugar, 
If there be too much Syrup, give it ſome other Boi 
lings, and then pour it on the Cherries. 

86. To make Marmalade of Cherries. 

TAKE the faireſt Cherries, but not too ripe z ſtone 
them, ſet them over a gentle Fire in a Preſerving- pan, 
let them ſimmer, but not boil; take out ſome of the 
Liquor, leaving only juſt enough to keep them moiſt; 
then put in your Sugar, and make them boil briskly; 
keep ſtrewing Sugar till the Colour is very good, then 
take them off. Mix them well, and put them up in: 
well glaz'd earthen Pan. | | 

| 87. Another Way, 
STONE your Cherries, ſet them over the Fire in: 
Preſerving-pan, to make them caſt their Juice; then 
drain them, bruiſe them, and paſs them through 2 
Sieve: Then put the Marmalade into the Pan again, 


ſet it over the Fire. Boil Sugar till it is well fe 
ther'd, allowing a Pound of Sugar to a Pound of Mar- 
malade; mix it well together, let it ſimmer for ſome 
time; then put it up into Pots ſtrew'd with Sugar. 
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88. To make Marmalade of Chercies rough. 

LET your Cherries be fton'd, then put them into 
ne ſtop it up cloſe, and put it into a Kettle 
of boiling Water; when they are boil'd to Pieces, 
take them out. In the mean time boil ſome Sugar to 
a Candy Height; put your Cherries into it, ſet them 
on the Fire, keep them ſtirring, make them ſimmer, 
but let them not boil; when they are enough, put them 
into Glaſſes. 1 

89. To make Marmalade of Gerrics ſmooth, 

Bo1r them as you do the rough Marmalade ; then 
ſtrain them through a Sieve; then put to them an 
equal Weight of fine Sugar, boil them both together 
till they be enough, and put them into Pots. 

. 00. To made Marmalade of Cherrics ſharp taſted. 

TAKE eight Pound of Cherries, ſtone them, put to 
them two Quarts of the Juice of Currants ; ſet them 
over the Fire in a Preſerving- pan, maſh them well 
like a Paſte, the wateriſh part being dry'd away; boil 
ſix Pound of fine Sugar to a Candy Height, put your 
Cherries into it, boil them together till they come to 
a body ; then put it up into Pots or Glaſſes; and 
when it is cold, tye it over with wet Papers, and dry 
ones over them. | 

91. To make Cakes oꝛ Paſte of Cierries. 

LET the Stones be taken out, then ſtew them in 
a Stew-pan till they have caſt their Juice; then lay 
them in Order in a Sieve, and let them drain well; 
then beat them in a Mortar, and ſet them over the 
Fire again till they are thoroughly dry'd : In the 
mean time bring as many Pounds of Sugar, as you 
have Pounds of Cherry Paſte, to its crack'd quality, 
and pour it upon the Paſte. Then aſter a while, with 
a Spoon dreſs your Cakes upon Slates, and ſet them in 


a Stove. 
92. Another Way. 

PuT Marmalade of Cherries into a Preſerving- pan, 
with Sugar brought to à feather d Quality, tempering 
it well, till it looſens ſrom _ bottom of the Pan; 
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then ſet it on the Fire a while to ſimmer, and dreſs 
your: Paſte in tin Moulds in what Forms you pleaſe, 
and dry them in a Stove with a good Fire. | 
93. To make a Paſte of red Cherries, 

LET the Cherries be ſtalk'd and ſton'd; then boil 
them *till they become — ſoft, and ſtrain the Pulp 
through a fine Steve ; to a Pint put a Pound of 
Sugar; make it ſtiff with the Pap of Apples, and boil 
it up to a Height ; then ſpread it upon Plates, and dry 
It. 


| 94. To diy Cerries without Sugar, 
 ErTHER draw out the Stalk with the Stone at it, 
or pulp up the Stalks, that you may ſee the Juice in 
them; ſet them one by one upright in a Sieve ; ft 
them in an Oven a little hotter than when you dray 
Manchet- Bread; take care they do not boil over; if 
they are ready to boil, take them out a little, to cool, 
and put them in again, and let them ſtand all Night, 
or all Day: Heat the Oven again, and let them ſtand 
till they are thoroughly dry'd. 
| 95 To pꝛeſerve Cerries liquid. 

Cut off part of their Stalks, then ſlip them into a 
Pan of Sugar, boil'd to the third Degree, call'd Blown; 
give them ten or a dozen covered Boilings in it, then 
let them by; the next Day drain them, and put them 
into Sugar boil'd till it become pearPd; then you muſt 
put to them Syrup of Currants of the fame Quality, to 
give them a fine Colour; then put them up into Pots 


for Uſe. 
2 96. To dꝛeſs Cerries in Ears. 
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Orr and ſpread your Cherries, join two together 
ſo that their Skins may remain on the outſide, and the 
Pulp on the inſide; then add a Cherry of the ſame Na- 


ture on each Side, the Pulpof which you muſt lay upon 
the Skin of the others: Preſerve them as above. 
| 97. To dꝛels Cerries booted, oz a la royal. 
Tax the lineft Kentiſh Cherries, with ſhort Stalks, 
and put them into Sugar boil'd to the ſecond; Degree, 
KLall'd pearl'd ; then take other Cherries preſerv d u 


Fars, 


it, then 
ut them 
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| upon it, and as you ſtone them, ſtrew on them now and 
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Ears, and lay upon them, croſs-wiſe, to the Number of 

three or four more; then ſet them in a Stove to dry. 
98. To pꝛeſerve Cherries 

TAKE the faireſt Cherries, full ripe ; for every Pound 

of Cherries take a Pound of Loat-Sugar, lay ſome of 

it in the Bottom of the Pan; then ſtone the Cherries 


then a little Sugar: When you ſet them on the Fire, 
to every Pound of Cherries put in half a quarter of a 
Pint of the Juice of red Currants, and moſt of the Sugar, 
only leaving out ſome to ſtrew in as they boil, which they 
muſt do a good Pace; ſhake them round often in boiling, 
but do not ſtir them; ſcum them well, and when the Sy- 
rupgrows thick, and they look deep, pour them out into 
a Baſon, and ſhake them a good while, to gather the ſcum 
together, which you muſt take off very clean; and when 
they are cold, put them into Pots. 
99. To pꝛeſerbe Cjerries in Bunches, 
Take fair Cherries, of a pretty equal Size, and tie 
them up into little Bunches with Thread; then give them 
about twenty Boilings in blown Sugar, of the fame 
Weight with the Cherries; take them off the Fire, and 
ſcum them, and when they are cold, put them into a 
Store as they lie in the Pan, and let them lie till the 
next Day; then take them out, and dry them on 


Slates. 1 
100. To make Cherry Bꝛandv. 
TAKE a Gallon of good Brandy, eight Pounds of 
black Cherries, a quarter of an Ounce of Cloves and 
whole Mace, a handful ot Spear-mint, another of 
Balm, and two handfuls of Clove-gilliflawers ; ſteep 
them all in the Brandy for twenty-four Hours; then 
break the Cherries between your Hands; then ſex 
them over the Fire a little while, and ſweeten it with 
dugar according to your Palate, and ſtrain it for uſe. 
| 101. To make Syrup of Cerries, 
CLARIFY the Jnice of Cherries, by paſſing them 
through a training Bag; _ to a Quart of Juice allow 
| EP > * 
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a Pound and half of Sugar boiled to a _ Height; 
when the Syrup is cold, Bottle it for Uſe. 
102. To make a Cerry Tart, , 

STONE two Pound of Cherries, bruiſe them, and 
ſtamp them; then boil up their Juice with Sugar; then 
take four Pound more of Cherries, ſtone them, put them 
into your Tart with the Cherry Syrup ; bake your Tar, 
ice it, and ſerve it up hot. e | 

103. To make Cherry Water, 

Taker Cherries that are thorough IT them, 
ſtone them, bruiſe them, and ſteep them in Water, put- 
ting a Pint of Water to every good handful of Cherries, 
and a quarter of a Pound of Sugar to each Quart; ſet 
them ſome Hours to infuſe, then ſtrain it, and ice it 
in the Ciſtern; the Manner of doing which, ſee in Let- 
ter I under the Article Ice. * 92 

104. To make Gerty Wine, as in Kent. 

TAKE red Cherries, full ripe, ſtalk them, and ſtamp 


them as Apples, breaking the Stones; then put them 


into a Tub, and cer them up cloſe for three Days and 
Nights ; then preſs them, and put your Liquor into the 
Tub again, and let it ſtand for two Days more, cloſe 
cover d; then ſcum it carefully, that you do not ſtir it, 
and pour it off from the Lees into another Tub, and 
Jet it ſtand two Days more to clear, then ſcum and pour 
it off as before: Io each Gallon of Liquor put a Pound 
and half of Sugar, ftir it well together, and cover it up 
cloſe, and let it ſtand till the next Day; then pour it oft 
the Lees again, and let it ſtand till the next Day; ther 
| your it off from the Lees again, and put it into your 
eſſel: If you ſee the Lees are groſs, you may repeat 
this the oftener to make it fret. When you have put 
it up in your Cask, ſtop it up, and let it ſtand eight 
Months ; and when it is fine, bottle it ; or elſe draw 
it off 1nto another Veſſel, and ftop it up eight Months 
longer. It ſhould not be drank till it is at leaſt 2 
Year old. If it be fine when it is bottled, it will keep 
ſeven Years, FPS OP 
105 To 


our it off 
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105, To make Ratafia of Cherries, 
TAKE twenty-four Pound of ripe Cherries, bruiſe 
them, put them into a Brandy Cask; then put in alſo 
four Pound of bruis'd Strawberries, ſix Pound of Su- 
gar, a Handful of whole white Pepper, four Penny- 
worth of Cinnamon, twenty-four Cloves, and Nutmegs 
n the Kernels of your Cherries, and three 
Gallons of good Brandy: Let the Veſſel ſtand open 
for ten or twelve Days, then ſtop it up cloſe, and let 
it ſtand for two Months before you draw it. You may 
alſo beep ſame Rasberries and Strawberries in a Pan 
by themſelves in Brandy, with Sugar and Cinnamon, 
to give the Ratafia the Scent of them ; or you may 

e-uſe of the Juices of thoſe Fruits for the fame 
4: You may alſo colour it with the Juice of 
Mulberries mingled with Brandy, and clarify'd by 
ftraning it through a ſtraining Bag. 
106. To preſerve black Cherries, 

PULL off the Stalks of about a Pound of them, then 
boil them in fair Water and Sugar, till they become as 
thick as Pulp; then put in your other Cherries, Stalks 
and all, and to eyery Pound of Cherries put half a 
Pound of Sugar; when the Sugar is boil'd till it will 
rope, they are enough. * 

| 107. To boil Chickens, | 
. 50 them in Water as white as you can. Pre- 

te the Sauces, If it be in Summer - time, take ſome 
of the Broth they are boiled in, put in ſome Claret and 
large Mace, the Bottoms of three Artichokes, being 
bold, and cut into ſquare Pieces, an Ox poly ſliced 
tun, Salt and ſweet Herbs; boil all theſe gether, 


beat them up with Butter, and when you have diſh 
your Chickens, - run this Sauce over them; lay on the 
Chickens, Aſparagus boil'd, hard Lettice and a hand ful 
a Goaſeberries ſcalded, and ſome Slices of Lemon, and 
crve it up. a | 
If it be in Winter-time make this Sauce; take a Pint 
of White-wine, ſome Verjuice a ſmall Handful of 
pine Bernels, half a dozen of Dates, a Bunch of ſweet 


14 Herbs, 
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Herbs, and half a dozen Blades of Mace; boil al 
theſe together till one half of the Liquor is waſted a. 
way, then beat it up thick with Butter; then diſh 


your Chickens with Toaſts dipt in Alicant Wane, lay 
them on the Toaſts, pour your Sauce upon „ and 
upon the Chickens lay Yolks of Eggs quarter'd, Lo- 
zenges, Sheeps-Tongues fryd in green Batter, bei 
firſt boil'd and blanch'd; lay over theſe ſome Pieces of 
Marrow, and ſome pickl'd Barberries, and ſerve them 
vp. | | | | 
| 108. To boil Chickens and Aſparagus, 
Fist force Chickens with a good forc'd Meat, and 
boil them white : Cut your Aſparagus about an Inch 
long, parboil them in Water, into which put a little 
Butter and Flour ; and when it is parboil'd, drain it, 
ten diſſolve a little Butter and Salt gently in a Sauce- 
pan; being careful that it does not become brown ; then 
put a little minc'd Parſley and Cream, ſome Salt, Nut- 
meg, Pepper, and a Faggot of Fennel to the Afpars- 
gus; ftew it over a gentle Fire, ſqueeze in a Lemon 
over the Chickens; 'pour and ſerve them up. 
10h. To fazce Chickens with Anchovies. 
RaArsE the Skin from the Breaſts of your Chickens 
with your Finger ; then grate ſome fat Bacon, ſeaſon 
it with Pepper, Salt, two Anchovies, ſome Cives and 
Parſley ſhred ſmall; mix theſe together, and ſtuff the 
Chickens Breaſts with it; then tye them with Pack 
thread, wrap them up in Bards of Bacon and Sheets 
of Paper; ſpit them and roaft them. In the mean 
time waſh and bone two Anchovies, mince them very 
ſmall, and melt them in a Sauce-pan with a clear Culls 
of Veal and Ham. Keep the Cullis warm, and when 
the Chickens are roaſted enough take off the Bards, put 
them in a Dith, pour the Cullis upon them, and ferve 
them up for the firſt Courſe. my 
After the ſame manner you may dreſs Capons, Pul. 
lets, Partridges, Quails, Filets of Veal, and Mutton 
with An-hovies. © e 
2 | I 10. To 
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Iraſpings of a French Roll that it may be criſp; dip a 
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110. To dels Gickens the Barbary Way, | 
Txuss them, break their Bones with a Rolling- 
pin; farce the Bodies of them with a very high Farce, 
then boi them in Milk, but put them not in till it 
boils; ſeaſon with high ſeaſoning and ſavoury Herbs 
when they are enough, broil them on a Gridiron till 
they are brown, then ſerve them up with a Ramo- 


78 
a 111. To bjoil Chickens, © 

TAxE well fed Chickens, ſlit them down the Back, 

and ſeaſon them with Salt and Pepper; broil them o- 

ver a clear Fire, laying the Inſides next the Fire, ſet 

your Gridiron pretty high from the Fire. Turn them 

often, and baſte them very well; ſtrew upon them ſome 


Handful of Sorrel in ſcalding Water, and drain it; ſhred 
a Shalot, a little Thyme and Parſley, put this into a 
Pint of ſtrong Gravy, thicken it with a bit of burnt 
Bread; lay the Sorrel in heaps, and ftrew the Sauce o- 

yer it, garniſh with Slices of Lemon. . 

1812. To dꝛeſs Chickens a la Braiſe. 

PARBOIL your Chickens, and lard them with large 
Lardons of Bacon and Ham well ſeaſon d; tie them a- 
bout with a Packthread : Lay Bards of Bacon and. 
Stakes of Beef well ſeaſon d in the bottom of a Stew-pan, 
and ſeaſon them as before directed in other Braiſes; 
then lay in the Chickens with their Breaſts downwards, 
ſaſon them above as you do underneath; then lay 
Stakes of Beef and Bards of Bacon over them, and 
kt them a ſtewing with Fire both over and under them; 
then make a Ragoo of Veal Sweetbreads cut in Pieces, 
Cocks-combs, Muſhrooms and Truffles flic'd; ſeaſon 
it with Salt, Pepper, and a Bunch of ſweet Herbs, 
put theſe into a Sauce-pan, ſet 1t over a Stove, andtoſs 
them up with a little melted Bacon ; then add ſome 
Grayy, and let them fimmer over a flow Fire; and 
when it is about half done, add ſome Artichoke Bot- 
toms, quarter'd and blanch'd, and Aſparagus Tops. 
When the Ragoo is done, take off the Fat, and thicken 
. R k a 4 N 4 ny 
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and ſerve them up. — 
113. To fo2ce Chickens Bullion blanc. 


Eggs to your forc'd Meat. 
114. To kritaſſee Chickens. 
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en; then beat the Yolks of two Eggs with a little 


then put in a good Quantity of Butter, and ſhake it a- 
þout Neill it anno __ | 
l 115. Another Way. 

SKIN your Chickens, cut off their Shanks a little a- 
bove the Joint, and the Pinions of the Wings; then 
cut off their Legs, and break the Bones with a Rol- 
ing-pin, then take them out, and put the Fleſh into 
Water; then cut off the Wings and Breaſts, and cut 
the Carcaſſes in Pieces, as you would if it were * 

| R * 11 


it with a Cullis of Veal and Ham; take up the Chicken 
drain them, and put them in the 8Stew- pan among the Ra. 
goo; take them out, take off the Packthread, and lay 
them handſomely in the Diſh, pour on your Ragod, 


MINCE. the White of their Breaſts with fat Bacon 
boil'd, the Crum of a French Roll boil'd in Milk, and a 
little Marrow, take the Yolk of one boil'd hard 
and the Yolk of another raw ; mince all theſe together, 
and ſeaſon them with Salt, Pepper, Nutmeg, and the 
Juice of Lemon; lap this up in your Chickens, and 
bake them; of the forc'd Meat, you may make Patties 
to garniſh your Chickens, but put neither Bread nor 


Wasx your Chickens, and cut them in Pieces, ſt 
them on the Fire in juſt ſo much Water as will cover 
boil, ſcum them very clean; then 

take them up, and ſtrain the Liquor; take part of the 
Liquor; and ſeaſon it with Salt, Pepper whole and 
beaten, a Blade or two of Mace, an Onion ſtuck with 
three or four Cloves, and a little Lemon-peel ; then 
warm a quarter of a Pint of Wine, and put to it; boil 
the Chickens in all theſe, till they are enough ; then 
t to it three Spoonfuls of Cream mix'd with a little 
lour, ſhake it well over the Fire till it begins to thick- 


Nutmeg, and Juice of a Lemon ; mix theſe with your 
Liquor by little and little, that it may not curdle; 
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br eating; put them in Water, and blanch them over 
a Stove ; then put them in cold Water, let them lie a 
little while, then take them out and drain them: Then 
ſet a Stew-pan over a Stove, put in melted Bacon and 
feſh Butter, ſome Veal Sweet-breads, Cocks-combs, 
Muſhrooms and Truffles, ſeaſon'd with Salt, Pepper, 
an Onion ſtuck with Cloves, and a Bunch of ſavoury 

erbs, put in your Chickens, and toſs them up all to- 
gether; then put in a little Flour, and give it two or 
three Turns over the Fire; moiſten with half Broth 
half Water, and let it ſtand over a flow Fire: Beat up 
: Yolks of four Eggs in Cream, ſhred Parſley ſmall, and 
put in the Eggs. When you have boil'd away enough of 
the Liquor of the Fricaſſee, put in the Eggs and Cream 
to thicken as it ſtands over the Stove; then diſh it in 


[Plates or little Diſhes, and ſerve it up. 


| 116. Another May. 

TAKE three Chickens, take off their Skins, and cut 
them in Pieces, put them into a Stew-pan, with as much 
Water and Gravy as will juſt cover them; put in Salt, 
whole Pepper, a Blade of Mace, an Onion ftuck with 
Clores, and a couple of Anchovies, and ſtew them 
and before they are quite enough, take them up, and 
fry them in Vinegar; take ſome Parlley, Thyme and 
Sorrel boil'd green, and ſhred them very fmall, ſtrain 
the Liquor they were ftew'd in, take as much of it as 
you ſhall need for Sauce, put in the ſhred Herbs, and 
add half a Pint of thick Cream, with the Volks of 
two Eggs well beaten, and ſome Nutmeg grated; ſhake 
it all over the Fire till it is thick, put in half a Pound 
of Butter, and ſhake it *till it is melted. 

117. To dꝛels Chickens with Craby. 

TAKE as many Bards of Bacon as you have Chickens, 
and of the ſame Size; ſeaſon them with Salt, Pepper, 
Parſley, Cives, and favoury Herbs, all ſhred together 
very fine; then looſen the Skin from the Chickens 
Breaſts, and thruſt one of theſe ſeaſon'd Slices of Ba- 
con between the Skin and Breaſt of each; then bind 


them in with Packthread, then wrap them up in Bards 
5 
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of Bacon, put them on the Spit and roaſt them; whey 
they are done, take off the Bards, diſh them, and pou 
in them ſome Veal-gravy, and ſerve them up in litt 
Diſhes. | 25 a OA 
118 To dꝛeſs Chickens wich Slices of Pam. 
LET your Chickens be truſ$'d, and not blanch'd, at 
a Slice of Ham for each Chicken, and ſeaſon your Han 
with Cives and Parſley ſhred ſmall; then with your Fn 
ger looſen the Skins from your Chickens Breaſts, and 
put the Slices of Ham between Breaſts and Skin; they 
blanch them before the Fire, wrap them up in Bards 
Bacon, tie them about with Packthread, put them 
the Spit, and roaſt them; when they are enough, tale 
off your Bards, diſh your Chickens, and pour on fone 
Eſſence of Gammon of Bacon, and ſerve them up ha 
for the firſt Courſe, To make the Eſſence, you muy 
ſee in Letter G. A AE ge 
119. To fricaſſee Chickens with Champaign ddl int, 
PREPARE your Chickens, as in the laſt Receipt but 
one, then put them in a Stew-pan with a little Bacon, 
a ſmall quantity of Butter, ſome Truffles ſlic d, fone 
Buttons, Muſhrooms and Cocks-combs, ſeaſon'd with 
Pepper, Salt, and an Onion ſtuck with three or fou 
Cloves; ſet it all over a Stove, and ſprinkle in a littl 
Flour, and give it two or three Turns; then put ina 
little ſtrong Broth; take two Glaſſes of Champaign 
Wine, boil it, and put it into the Fricaſſee, ſet it over 
a gentle Fire; beat up the Yolks of three or four Eggs 
with good Veal Gravy, and put in a little Parſley tine 
ſhred; and when as much of the Liquor of the Fri: 
caſſee is waſted, as ſhould be, pr in your Gravy and 
Eggs to it, and when it is thick enaugh, diſh it, and 
ferve it in Plate, and little Diſhes. _ 
110. To marinate Chickens, 
QUARTER the Chickens, and lay them for two of 
three Hours, to marinate in Vinegar or Verjuice, and 
Juice of Lemon, Salt, Pepper, Cloves, Bay-leaves and 
Cives; then make a ſort of clear Paſte or Batter with 
Flour, Whitewine or Water, the Yolks of Eggs, Nl, 
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jd melted Butter; beat all theſe well together, drain 
dur Chickens, and dry them with a Cloth, dip them 
ito it, and fry them in Hog's Lard; and when they 
e well colour d, diſh them up in the Form of a Py- 
mid, and ſerve them up with fry'd Parſley and Slices 

121. To dreſs Chickens the Poliſh way. 
LARD your Chickens with half Bacon and halt An- 
ovies, ſeaſon d with ſavoury Herbs and Spices; then 
une ſome blanch'd Bacon, the Chickens Livers, raw 
pice, ſweet Herbs, and the Yolks of three Eggs, haſh 
em all very ſmall, and make a Farce; then fill your 
hickens, ſpit and roaſt them, when they are ſomething 
etter than half roaſted ; heat a Fire-ſhovel almoſt red 
jot, put thereon ſame ' Bards of Bacon, and haſte the 
ickens with it, but take care not to black them; 
hen they are roaſted, ſerve them up with a warm Ra- 
nolade, which ſee in Letter R. 

122, To ſtew Chickens. 

QUARTER your Chickens, and put them into White- 
ine and Water, but let there be more Wine than Wa- 
er, ſtew them till they are tender; then add a good 
Quantity of Butter, a Bunch of ſweet Herbs and large 

ace, and raſp in ita Manchet to thicken it; ſeaſon it 
nth Salt, Pepper and Nutmeg, and put in ſome Parſley 
and Sage if you pleaſe; beat ſome Yolks of Eggs well 


mth the Juice of a Lemon in the Sauce, and lay Mar- 


ow of the top of your Chickens; garniſh with Parſley 
and flic'd Lemon, and ſerve them up. 
122. To make a Ciicken Pye. 

LET your Chickens be ſeeth'd in half Water, half 

ik, flay off their Skins, butter your Diſh, and put 
Pul-paſte in the bottom, and round it; then lay a Layer 
of Butter, and'a Layer of ſeveral forts of Sweetmeats 
wet and dry; then truſs up your Chickens with their 
Heads on; ſeaſon them with Salt, Nutmes, Cloves and 
Mace, and a little Sugar, and roll up your Seaſon- 
nz in a piece of Butter, and put it into their Bellies; 


cer 


wen put them into the Pye, and lay a Layer of But- 
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ter over them; then lay over the Butter a Layer 
ſweet Meats, and lay on the Lid; bake it in an O 
not too hot. 


124, Todieſs Chickens, a la Sant: Menchout, Ind d 
DRA, truſs your Pidgeons and divide them 
two Parts, lard them with large Lardons, ſeaſom . CH 
with Salt, Pepper, Nutmeg, ſweet Herbs, Cives, lit int 
Parſley ſhred ; then lay in the Bottom of a Stew. d ov 


Slices of Bacon, and on them Slices of Veal, or Bee 
ſeaſoned with the above-mentioned Seaſonings; ar 
alſo Slices of Onions and Carrots. Lay in your Chic 
ens, and ſeaſon them as above, and lay over them 0 
nions, Carrots, and Parſnip flic'd, Slices of Beef « 
Veal, and Slices of Bacon, ſeaſoned as above; cone 
and ſtew them, with Fire over and under. Whe 
they are half nough, put in a Pint of Milk, and! 
Spoonful or two of Broth ; but put the Broth in fi 
to moiſten them: When they are ſtewed enough, tak 
them off, and let them ſtand in their own Liquo, 
till they are cold; then take them up, 2 
oy You may ſerve them up cold in Plates, or litt 
iſhes. 

If you would fry them, dip them in beaten Egg 
and drudge them with grated Bread, and fry them i 
Hogs-Lard, till they are brown, then ſerve them yy 
in Plates, or little Diſhes. 

If you would broil them, dip them in the Fat the 
were ſtew'd in, and drudge them with grated Bread; p 
broil them, and ſerve them up with a Ramolade d 
Oil, Salt, Pepper, Capers, - Anchovies, and Muſta T: 
mixed together, with ſome Cives and Parſley ſhred, i four 
into. which ſqueeze the Juice of a Lemon, and ſer half 
them up. diſſo 

126. To make China Both. 

INFUsE an Ounce of CHINA all Night in two Qual T 
of Conduit-· water; boil a red Cock and a Knuckle of fort 
Veal in Spring-water, put in a Sprig or two of Roſ- ces < 
mary, two Blades of Mace, half a Score Dates ſton Wo f 
thirty or forty Raiſins, and a Handful of Strawberry {Miore. 

WEIS „„ 


CH 
ves: Boil theſe over a gentle Fire, till the Fleſh 
all from the Bones; then ſtrain it, and put to it your 
fuſion of CHINA; boil them gently for half an Hour, 
ad drink it in a Morning. 


a Layer 


enchout. 


de them 126. Another Map. 
s, ſeaſon e Cary a quarter of a Pound of CHINA- root thin, put 
Cives, ul t into three Quarta of Water, ſet it all Night cover- 


a Stew. d over with warm Embers; the next Morning ſtuff 
1, or Bebe Belly of a Cock-Chicken full with Parſley, Mint, 
nings; aMaiſins of the Sun ſton d, Onions ſliced thin, and 
our Chid rench Barley. Boil it in a Pipkin cloſe covered for 
er them x or ſeven go over a gentle Fire; ſtrain it for 
of Beef ice. 

ove; co 127. To make Chocolate with Water, 

Tr. We To a Quart of Water, put a quarter of a Pound of 
Ailk, ani Chocolate without Sugar, fine Sugar a quarter of a 
oth in fi ound, good Brandy a quarter of a Pound, fine Flour 
ough, tik aalf a quarter of an Ounce, and a little Salt; mix them, 
Mm Liquoa H aſolve them, and boil them; which will be done in 
and 2 n or twelve Minutes. 


128. To make Chocolate Biskete, 
SCRAPE alittle Chocolate upon the Whites of Eggs, 
d much as will give it the Taſte and Colour of the 
Chocolate. Then mingle with it powder'd Sugar, till it 
e them becomes a pliable Paite. Then dreſs your Biskets upon 
Sheets of Paper, in what Form you pleaſe, and ſet them 
e Fat they into the Oven to be bak d with a gentle Fire, both at 
ed Bread; wp and underneath. | 
unolade d | 129. To make Pilk Chocolate, 
1 Muſta . TAKE a Quart of Milk, Chocolate without Sugar 
ſley ſhrel, our Ounces, fine Sugar as much, fine Flour or Starch 
and fern half a quarter of an Ounce, a little Salt; mix them, 
diſſolve them, and boil them as before. 
130. To make Wine Chocolate. 

wo Quail TAK k a Pint of Sherry, or a Pint and half of red 
Cnuckle d Fort, four Ounces and a half of Chocolate, fix Qun- 
o of Roſt ces of fine Sugar, and half an Ounce of white Starch, 
tes ſton d er fine Flour ; mix, diſſolve, and boil all theſe as be- 
rrawberry- ore. But if your Chocolate be with Sugar, take 

Leayes; . double 


2S, Or |itth 


aten Egg, 
ry them i 


CH 
double the quantity of Chocolate, and half the quan 
ty of Sugar; and ſo in all. | | 

131. Chocolate Cream, 

Boir a quarter of a Pound of Sugar in a Quart 
Milk, for a quarter of an Hour; beat up the Yolk i; 
an Egg, put it into the Cream, and give it three 9 
four boils. Take it off the Fire&# and put in Choc, — 
late, till you have given the colour of Cream: The bow 
boil it for a Minute, ftrain it through a Sieve, ani 
ſerve it in CHINA Diſhes. 8 F 
| CINNAMON Cream is made after the fame ma, B 
ner. | oper 

122. To make a Chocolate Tart, the 

Mrx a little Milk, the Yolks of ten Eggs, with tw Ven 
Spoonfuls of Rice-flour, and a little Salt; then add Pan 
Quart of Cream, and ſugar to your Palate ; make 
boil, but take care it do not curdle ; then grate Cho C3 
colate into a Plate; dry it at the Fire; and havin 
taken off your Cream, mix your Chocolate with U 7 
ſtirring it well in, and ſet it by to cool. Then thetic 
a Tart-pan, put in your Mixture, bake it. When i den 
comes out of the Oven, glaze it with powder'd Suu no 
and a red hot Shovel. | up « 

133. To boil a Chub. - it | 

PUT juft ſo much Beer-Vinegar and Water into : Ice 
Kettle, as will jaſt cover the Fiſh; put in a good quan | 
tity of Salt and ſome Fennel. Scale, gut, and cleank Wi Sur 
your Chub, and when the Water boils put it in. Wha BM Inch 
it is boil'd enough, lay it on a Board to drain, let it your 
lie an Hour, pick the Fleſh from the Bones; put i 2 D 
into a Pewter-dith, over a Chafing-diſh of Coals, wich 8. 


Wu i 
+] 
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1 
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melted Butter, and fend it very hot to Table: you 
134. To boil a Chub, for 
SCaLD the Chub, cut off the Tail and Fins, wal y 


it well, and flit it down the Middle, gaſh it two o Bil Brin 
three times on the Back with a Knife, and broil it q ing 
a Wood Fire. Baſte it, all the while it is broiling, with Wl Smo 
ſiyeet Butter and Salt, and Thyme ſhred ſmall, Liq 


CI 
if the Quants 135. Td roaſt a Chub, 
SCALE it, make a Hole as near the Gi as you 
tn, gut it, cleanſing the Throat well; waſh it, fill 
the Belly with fveet Herbs, tye the Fiſh to the Spit 
with Splinters, roaſt it, keep baſting it with Vine- 
t in Ch gar and Butter, well ſeaſoned with Salt, which will 
* m Chor up the wateriſh Humour with which Chubs a- 


L 21 136. To make Tidet. 1 
EITHER grind or ſtamp your Apples, preſs them in 
a Hair-Bag ; let the Cider ftand a Day or two in an 
open Veſſel, not quite full, with an open Bung, till 


. Sieve, and 


ſame man 


n e more groſs Parts ſubſide z then put it up into the 
8 no veces you deſign to keep it in, leaving about an eighth 
nen add: pur empty: Set them in a Cellar with the Bungs o- 
0; makey pen, or only covered witha looſe Cover, that there may 
3 be a free Evaporation of the volatile Spirits. 
„ | 137. Another May. f 
Th oy * TAKE Apples, fo thoroughly ripe, that they will 
W. easily fall upon ſhaking the Tree; either grind or pound 
er'd BY chem, and ſqueeze them in a Hair-Bag ; put the Juice 
er d Sage ino a ſeaſoned Cask, and put in a bit ot Paſte made 
up of Flour and Honey, tied up in a thin Rag; let 
22 it ſtand for a Week, and then draw it oft from the 
er no Lees into another ſeaſoned Cask, or you may bottle it 
Food quas up ; but then you muſt not ſtop the Bottles for twenty 
nd clcank f Cur Hours, and fill them not to the Cork within an 


ain. Je Inch or more, leaſt it mould ſ%; when you do cork 
aun, let your Bottles, it will be convenient to open them once 


5 pe a Day for ſome time. . | 
a 42 Set it in a warm Place, in cold Weather, and o 
9 you may keep it all the Winter, and if you bottle it 


eins. wah ber preſent drinking, put in a Lump of LoafSugar. 
_ fy ou ought to ſeaſon the Cask with a Rag dipt in 
s * A Brimftone ty d to the End of a Stick, and put in burn- 
o vic i into the Bung-hole of the Cask; and when the 
* "1" Smoak is gone, you muſt walh it with a little warm 
; iquor that has run through a ſecond Straining of the 


Liq 
| Mare Appl 
135. © 8 of the 25%. 
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| 138. Another May. | 

Ir your Apples are Pippins, Pomewaters, Harvey. 
Apples, bitter Sweet-Apples, or other Apples of x 
watery Juice, when they are freſh gather'd, then grind 
or ſtamp them, preſs out their Juice through a Hair- 
Bag; then boil it moderately, and feum it as the Scun 
riſes; let it boil no longer than till it comes to the Co. 
lour of good Small-beer ; let it ſtand till it is cold, tu 
it up, and leave a ſmall Vent-hole ; and when it is fine 
bottle it up. 24 T | HEE 

129. To make Cider of Codlins, 82 Summer Cider, 
- *Tuaxs is calbd Summer Cider, becauſe it wall not 

keep longer than Autumn, Gather Codlins when they 
begin to be ripe, and lay them in Hay or Straw. for 
three or four Days to ſweat ; quarter and cone them, 
grind-or ſtamp them, preſs out their juice thro' a Hair 
Bag; let it ſtand to ſettle twenty-four Hours, then 
draw it off into another Cask, and let it ſtand for x 
a Fortnight ; then bottle it off, and put a Lump of 80. 
ar into each Bottle; let the Bottles ſtand for twenty- 
our Hours uncorł d, then cork them up, and it will be 
fit to drink in ten Days. 2 189? >: 

140. To make R Cider. 

LET your Cider be fine, and paſt its Fer mentations 
but not very ſtale; and put to it a Pint and a half d 
Brandy, or Spirits drawn off of Cider, to each Gal- 
ton of Cider; and add a Quart of Cider- Sweets to eve- 
ry four Gallons more or leſs, according to the Tan- 
neſs or Harſhneſs of the Cider ; the Spirits and Sweets 
muſt firſt be mixed together, and then mixed with a 
equal Quantity of Cider ;, then put them into the 
Cask of Cider, and ſtir all together well with a Stick 
at the Bung-hole for a quarter of an Hour; then ſtop 
up the Bung-hole cloſe, and roll the Cask about ten or 
twelve times to mix them well together. Set it by for 
_— or four Months, then bottle it up, or you may 
mk it. ü ' N 


5 141. U 
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141. To make Cider Bꝛandy, or Spirits. 
TAE eager, very hard or ſower Cider, (for that 
jelds by much the more Spirits) twelve Gallons ; di- 
lit as other Spirits are diſtill d, in x Copper Body and 
lead, and a refrigeratory Worm running through a 
k of cold Water, under whoſe Beak a Receiver is 
ed. From which, with a gentle Fire draw off 
o Gallons of Cider Brandy, or Spirits, for the uſe 
entioned in the laſt Receipt. You may diftil on as 
ng as any Spirits will run, for other uſes. ˖ 
142. Co make Cider Sweets. 

BEAT forty Whites of Eggs to a Glair, and mix 
with eight Gallons of Water ; put to theſe half a 
dred Weight of Sugar; put half your Sugar into 


Te then, lf your Egg-water, hang it over. a gentle Fire, and 
a Ha Laber the Soar 18 lived then put in 
rs, then More Egg - water to keep it from boiling too high; ſo 
nd for 2 utting in a Quart at à time till all your Egg-water 
wp. of Su- WW put in; ſcum it as it riſes, and when it has done 
r' t Went: ing, and the Sweets are clear, add the reſt of your 
ir wille Vater, and boil it to the Conſiſtency of a Syrrup. 
. ou may make a leſſer Quantity, according to the fame 
| ot, g | 
ntations 143. To make Ciderk in oz Mater⸗Cider. 
a. half of TAKE a Peck or more of pples, pare them, core 
ach Gal em, and boil then in a Barret of Water till a third 
sto eve- irt is waſted away, ſtrain ir out, and put the Liquor 
he Tan- 2 Buſhel of ground or ſpamp'd Apples unboiled, let 
d Sweets em digeſt for twenty-four Hours ; preſs out the Li- 
with a or, and tun it up; let it ferment; then ſtop it up 
into the Woe give it Vent now and then, that it may not 
a Stick WWirſt the Cask; when it is fine, you may either drink 
hen ſtop . or bottle it up. f | 
t ten ot eie 144. Another May. 
it by for Cor half a Buſhel of Apples into Slices, boil them 
/Ou- 1027 f half” a Barrel of Water till they are foſt; let the 


ater” lie upon the Apples for twenty-four Hours; 
en draw off, or ſtrain out the clear, and put this Li- 
wr into three Buſhels of Apples bruiſed in a Vat, with 
: F a Tap 


| CI | 
a Tap at bottom, and draw off the Liquor three or four 
times a Day for two or three Days; then preſs the Ay. 
ples in a Hair-Bag, and mix the Liquor all together; 
and when it has done working, put it up in your Ve. 
ſels, and ſtop it cloſe, 

145. Another Way, 

PuT ſome of your Cider (according as you would 
have it in Strength) to the Murc or Preſſings of you 
Cider which was preſſed out; let them digeſt toge- 
ther for forty eight Hours; then preſs the Liqui 
out, and tun it up, and it will be fit to drink in a fey 


Days. 

You may make it ſtronger, by adding to it the Les 
of your Cider, putting them in with the Murc, befor 
it is digeſted or preſſed out. 

You may alſo boil it as ſoon as you have preſſed i, 
and hop it as you do Beer, or you may put in Ginge 
or Bay- leaves, and it will keep the longer. 

146. Tota ndy Cinnamon. 

CuT your Cinnamon into ſmall Sticks of about i 
Inch, or Inch and half long; then put them ino 
thin Sugar, and boil them as it were in a 'Syrup, 
Then take off the Pan, and ſet it by for five or {i 
Hours to ſoak, take them out and lay them on: 
Wire-grate, dry them in a Stove. When they ar 
half dry, lay them on a Sieve, and dry them through 
ly in the Stove. Afterwards put them in Order in 
1 -Monlds, upon little Grates made for that Uk, 
and ſet into the Moulds, ſo that there may be thre: 
Rows ſet one above another, ſeparated by thoſe Grates 
In the mean time, boil Sugar till it is Sloun, and 
you it into your Mould, ſo that {ome of it may 
ie upon the nppermoſt Grate ; then ſet them in the 
Stove with a covered Fire, and let them ftand al 
Night. The next Morning take Notice whether the 
Cinnamon be well coagulated; turn the Mould up- 
fide down, and ſet it into the Stove again with a 
Plate underneath ; and when it is thoroughly drain'd, 
take out your Sticks of Cinnamon, looſening _ 


by little a 
ſet them 1 
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our diſtil 
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by little and little gently ; then lay them upon a Sieve, 
ſet them in the Stove, and dry them thoroughly. 
147. Eſſence of Cinnamon, 

BEAT three Pound of Cinnamon, and ſteep it in a 
Gallon of warm Water in a Glaſs-Veſſel, well ſtopt, for 
two Days, then put it into, an Alembick, and diſtil it 
with a quick Fire, till you have drawn off three Pints 
of Liquor, then unlute the Alembick, and pour in 
your diſtild Liquor, and you will find an Oil in the 
Bottom of the Receiver, which put into a Glaſ-Vial, 
and ſtop it up cloſe; then lute it, and diſtil it over again, 
and take out the Oil as before, doing this ſeveral times, 
till you find no more Oil in the Bottom of the Receiver; 
then remove the Fire, and diſtil the Water left in the 
Receiyer, after the ſame Manner as you reQify Brand 
for Spirit of Wine, and you will have an excellent E. 
ſence of Cinnamon. 

148. To make Cinnamon Ulater, 

BRUISE two Pound of Cinnamon, and put it into a 
Veſſel with a Pint of White-wine, and a Gallon of Roſe- 
water, ftop the Veſſel cloſe, and ſet it in warm Water, 
place it in a Furnace, where the Fire is maintain'd in 
ſuch a Manner that the Water may continue boiling, 
and make your Diſtillation. 

PUT a Pound of good Cinnamon bruiſed to a Gallon 
of good Brandy, and let it infuſe for three or four 
Days; then take a Quart of cold diſtill'd Plantane- 
mater, and put it into your Alembick with the Brandy 
and Cinnamon; you may draw off near as much as 
you put in; take a Pint of the ſmalleſt, -and in it boil 
a Pound and a quarter of double-refin'd Sugar; when 
0 is cold, mix it all together, and bottle it up for 

e. 


150. To make Cinnamon Paſtils. 4 

PUT a quarter of an Ounce of Gum-dragant, far eve- 
ry Pound of Sugar you uſe, into a Pan, to be diſſolv'd in 
a little Water; when it has ſtood for two or three 
Days, tir it with a Spoon and ſtrain it; put it into a 
| Ny Mortar 


CI 

Mortar with the Whites of a couple of Eggs, and 
ſome fine ſifted Cinnamon Powder ; fift powder'd Sugar 
into it by little and little, temper all together till the 
Paſte becomes pliable. Make your Paſtils into what 
Shapes and Devices you pleaſe,, and dry them in 


Stove. 
151. To make Svrup of Citron, - 

Pare and ſlice your Citrons thin, lay them in a Bu. 
ſon, with Layers of fine Sugar; the next Day pour of 
the Liquor into a Glaſs, ſcum it, and clarify it over a 
gentle Fire. 


152. To make Citron Water, 

PARE off the Rinds of Citrons half a Finger thick 
and flice them thin; alſo ſlice in the Kernels, put then 
into a Stone jug, put in as much Sack as will cover them; 
ſtop the Jug well, and ſet it in a Cellar for fue 
Days, then diſtil it in a Glaſs, pownd ſome Sugar- Candy 
fine, and put it into the Bottle you diſtil it into; put 
in alſo ſome Ambergreeſe; draw it off by ſeveral Run. 
nings, and mix them afterwards as you think fit, 

153. To make Civet of a Bart. | 

CUT off the Legs and Wings, and cut the Body in 
Pieces; then lard them with Bacon, and toſs, them uy 
with melted Bacon, put them into ſtrong Broth and 
White-wine, and ſtew them, ſeaſoning it with Salt, Pep- 

er, a Nutmeg, a Bunch of Herbs, a Bay-Leaf, and 
feed Lemon. Let the Liver be fricaſſeed, pownded in 
a Mortar, and ſtrain d through a Sieve, with a little of 
the ſame Broth and a Cullis ; diſh your Hare, pour ths 
Liquor on it, and ſerve it up. | 
154. Co make Civet of Ueniſon, 

BROIL a Breaſt or Neck of Veniſon, cut it into 
Cutlets, in the mean time brown half a Pound of But- 
ter in a Sauce-pan ; adding a quarter of a Pound of 
Flour to it, by little and little, till the Brown is of a 
good Colour, but take care not to burn it; then put in 
halfa Pound of Sugar, and as much Claret as will make 
it of the Thickneſs of a Ragoo; then put in the Vain 


CL 
and toſs it up three or four times, and ſerve it up with 
HINM 155. To make Spirit of Clary, 

TAKE a Quart of the Juice of Clary, Clary-Flow- 
ers, Clove-July-Flowers, Archangel-Flowers, Flowers 
of Lilly of the Valley, and Comfrey-Flowers, of each 
two Pounds, put theſe into two Gallons of Sack, and let 
them ſteep all Night; then diſtil it in a Glaſs-ſtill with 
a very. gentle Fire 5 let the Still be very well paſted 
to keep in the Spirits; put ſifted Sugar-candy into the 
Battle you draw it in, and let it drop through a Bag 


156. To make Clove-Water, 


Mix a little Cinnamon with the Cloves, or elſe the 


Scent js apt to be too ſtrong; allow half a ſcore Cloves 
to a quart of Water, put in a good Piece of Sugar ; 
let them infuſe for ſome time pyer hot Embers, or in a 
warm Place; then ſtrain it for Uſe. 

1 5: 157. To make Cock⸗Alt. 

TAKE a couple of young Cocks, boil them almoſt 
to a Jelly in Water, and put them into four Gallons of 
Ale; put in alſo four Pound of Raiſins of the Sun ſto- 
ned; infuſe a Pound of Dates, Mace and Nutmegs 
of each. two Ounces in a Quart of Canary, put them to 
the Ale; ſtrain and ſqueeze out the Liquor, and put to 
it half a Pint of new Ale-Yeaſt, let it work for a Day, 


2 drink it the next, but it is better the third 


y; you may make it weaker by mingling it with plain 
as you draw it, or you may put it into a Firkin of 
Ale. It is good againft a Conſumption, and to reſtore 


fdecay'd Nature. | 
158. Another Map. | 

PARBOIL a young Cock, skin him, pawnd him in a 
Mortar, til you have broken all his Bones, put two 
Quarts of Canary to it, and let it infuſe all Night, the 
next Morning put to it eight Gallons of Ale, and four 
Pound of Raiſins of the Sun, ſton'd and bruis'd, and 
half a Pound of Dates ſton' d cut to pieces, an Ounce 
of Cloves, and as much more bruis'd, and a quarter of 
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Pepper, put in a little Gra 


CO 
a Pound of Nutmegs lic'd thin, ſtop theſe up cloſe, and 
let them ſtand for a Week; then boil it up, and put a 
Lump of fine Sugar into each Bottle; it will be fit to 


drink in eight or ten Days. 


159. Cocks Combs. : 
Cocks Combs are us'd in Ragoos and Bisks, and 


are alſo ſerv'd up as a Diſh by themſelves. 


160. To pꝛeſerve Cocks Combs, 

LET them be well clean'd, then put .them in a Pot 
with ſome melted Bacon, and boil them a little; about 
half an Hour after, add a little Bay-Salt, ſome Pepper, 
Vinegar, a Lemon ſlic'd, and an Onion ſtuck with 
Cloves; when the Bacon begins to ſtick to the Pot, take 
them up, put them into the Pan you would keep them 
in, cover them with a Linen Cloath and melted Butter, 
as you do other things you intend to keep. | 

7a 161. To farce Cocks Combs, 

PARBOIL your Cocks Combs, then open them with 
the Point of a Knife. at the great End; then take the 
Breaſt of Chickens, or of a Capon, ſome pownded Ba- 
con, Beef-Marrow, Salt, Pepper, N utmeg, and the Y olk 
of an Egg, and wake a Farce; haſh your Cocks Combs 


with this Farce, fricaſſy them, and ſet them a ſimmering 


in a Diſh of ſtrong Broth, and ſome Muſhrooms lic'd ; 
then beat up the Yolk of an Egg in a little Gravy or 


| De pour this on the Combs, and ſerve them up in 
« | 


iſhes or Plates. 
162. To make a Ragoo of Cocks Combs, 
AFTER you have pick'd and clean'd them well, toſs 
them up in a Sauce-pan, with melted Bacon, Muſhrooms 
and Truffles flic'd, a Faggot of ſweet Herbs, Salt and 
to moiſten them, and let 
them ftand over a'gentle Fire to fimmer ; when they 
are enough, clear off all the Fat, and bind the Ragoo 
with ſome Cullis of Veal and Ham; this is uſed for gar- 
nyhing all Diſhes of the firſt Courſe that are ſtew'd a 


o 
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| 163. To make Cockle Soop. 

BolL your Cockles, pick them out of the Shells, 
then waſh them, and put them into a Sauce- pan; take 
two or three Pound of freſh Fiſh and a Cullis, as for 
the Cray-fiſh Soop, and ſtrain it through a Sieve to the 
Thickneſs of a Cream, put a little of it to your Cockles 
cut off the top of a French Roll, take out the Crum and 
fry it in a little Butter; place it in the middle of the 
—_— your Bread being ſoak'd with ſome of your 


ulis; garniſh with a Rim of Paſte, lay the Cockle-ſhells 


round the out- ſide; thicken up the Cockles with the 
Yolk of an Egg, as you do a Fricaſſee, and put one or 
two into each Shell, round the Soop; alſo fill up the 
Loaf in the middle; the Cullis being boiling — 
ſqueeze into it, and on the Cockles a little Lemon, and 
ſerve it up. | | 
164. To d2eſs a Cod's Mead. | 
WASH and pick it very clean, then tye it up with a 
broad Filetting, that it may keep4tggether, and be ta- 
ken out whole; put a Pint of Vinegar into the Water 
you boil it in, which muſt be enough to cher it; put 
into the Liquor whole Pepper, Mace, ſwert Herbs and 
three Onions cut in Quarters z when it boils, put in a 
handful of Salt, ſcum it well, and when it taſtes well of 
the Spice put in your Cod's Head; let it ſimmer half 
an Hour or more, then take it out, and ſet it in a Diſh 
over a Chafing-diſh of Coals to drain; prick the Head 
and Eyes to let out the Liquor, which wipe away with 
a Spunge. For the Sauce, take a Pint of White-wine, 
almoſt a Pint of Water, half a dozen Anchovies, ſome 
whole Pepper, three or four Blades of Mace, a Nut- 
meg, a large Onion, and a Bit of Lemon; diſſolve and 
ſtrain the Anchovies, bruiſe the Cod's Liver and add to 
the Liquor, put in the Body of a Lobſter, and a Pound 
of Butter; work a Bit of Butter with a little Flour, 
that it may mix and be all of a Colour; then put in 
ſome Vinegar, or the Juice of a Lemon, and add the 
reſt. of the Lobſter cut into Dice, ſome Oyſters and 
8 : ** ? 'Shriwpy 
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Shrimps fry'd and ſcalded, and ſome fry d flattiſh round 


the Head. „ 
165. Another Map. 

CuT the Cod's Head large, ſeaſon the Pickle you 
boil it in well, put it in a Pint of White-wine, and only 
juſt Water to cover it, a handful. of 7 
— an Onion cut in quarters, a little Lemon: peel, 
ſome crack'd Pepper and all Spice; let theſe all boil 
well together, then put in the Cod's; Head; when it is 
boil'd, diſh it over a Stove, drain it well; prepare your 
Sauce, pour it over the Fiſh, garniſh with Slices of Le- 
mon and Horſe- radiſh ſcrap'd, and ſerve it up, 

166 Freſh Cod in a Ragoo. | 

SCALE the Cod and boil it in Water, with Vinegar, 
Pepper, Salt, a Bay-leaf and Lemon; make for it a 
Sauce of burnt Butter, fry'd Flour, Capers and Oyfters; 
when you ſerve it up, put to it ſome black Pepper and 


Lemon-uice. 6 - 
167. To dzeſs a Cod's Tail. 

SCALE it, looſen the Skin fo that it may fall ſrom 
the Fleſh; take away the Filets, and fill up the void 
Space with a good Fiſh-Farce, or with fine Herbs, Chip- 

ings of Bread, and Butter; then put the Skin upon the 
Tai again, bread it neatly, and put it into an Oven to 
give it a Colour. Make a Ragoo for it, garniſh ic with 


proper Garnitures, and ſerve it up. 


168. To fry a Cod's Tail. 

SCALD it in hot Water bat do not boil it, drain it, 
flour it, fry it in reſin d Butter; ſerve it up with white 
Pepper and Orange - Juice; | garniſh it with Pieces 
ert off from the Cod's Back, put into Paſte, and 

ry” ; i % | 
169. To pickle Codling like Pango. 

MAKE a Brine of Water and Salt, ftrong enough 
to bear an Egg; take Codlins full grown, but not full 
Tipe; let them lie in the Brine for ten Days, ſhifting 
the Pickle once in two Days; then dry them, and 


ſcoop out the Cores, take out the Stalks fo that you 
may put them in again in the room of the Core; fill 


them 


CO 
them with Ginger ſlic'd very thin, a Clove of Garlick, 
and whole Muſtard-ſeeds. Put in the Piece of Apple 
that belongs to the Stalk, and tic it up tight; put to 
them as much White-wine Vinegar with Cloves of Gar- 


lick, whole Muſtard-ſeed, and ſlic d Ginger, as will co- 


ver them; pour this Pickle upon them boiling hot every 
other Day for a Fortnight or three Weeks, and keep 
them in Stone-Jars, | 

This, will imitate the right Mango better than Cu- 


cumbers. 
. 170. To make a Codlin-Tart. 

'SCALD your Codlins, let them ſtand an Hour in 
the ame Water cover'd, which will make them look 
green, then put them into your Tart, either whole or 
quarter d, put in Sugar, and a little Musk, cloſe them 
up, and let your Lid be carv'd while it is baking; boil 
a Quart of Cream, with the Yolks of four or five Eggs, 
Sugar, and a little Musk; when your Tart is half 
bak d, cut it open, and pour your Cream, c. on the 
Codlins; ſet it in the Oven again for half an Hour, 
then ſcrape ſome Sugar over it, and ſerve it up hot. 


Vid. p. 30. 198. | 
2 171. To make Coffee. 

TAKE running, or River-Water, boil it, and put to 
a Quart, either one, two, or three Ounces of Coffee, 


as you like it, and let it boil only ſo long, as till the 


Cotfee falls down. 
| 172. Another better Way, 
FAKE running, or River-Water, put your Coffee in 
cold; mix it well with the Water, ſet them over the 
Fire, and let them warm, heat and ſcald, and boil to- 
gether, till the Coffee links; then take it off, let it 
ſettle and drink it. 
173. Another the beſt May. 
WHEN you have drank off a Pot of Coltee, put in- 


to the Pot to the Grounds as much Water, as you 


deſign to make the next time, and boil them toge- 
ther; then take the Pot off the Fire, and let it ſtand 
to ſettle a quarter of an Hour; then pour off — 

| clear 
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dear Liquor, caſt away the Grounds, waſh the Cof- 
fee-pot, then put in the Coffee you would make next 
time, pour the Liquor in ſcalding hot, and let them 
ſtand to infuſe, till you uſe it; then ſet it on the Fire, 
let them warm and heat leiſurely, *till it boils, till all 
the Coffee is well boil'd down, then let it ſettle and 


drink it. ; 
174. To make Scotch Collops. 

Cui thin Slices off a Leg of Veal; beat them, lard 
them with 7 2 rub them over 4 a _ 
ing of Salt, Pepper, Nutmeg, young Onions, Savory, 
Parſley, Marjoram, and Thyme ſhred ſmall ; dip your 
Collops in the Yolks of Eggs, temper'd with Flour, 
and fry them in freſh Butter. In the mean time dif- 
ſolve ſome Anchovies in ſtrong Gravy, and a Glaſs of 
Claret, a Shalot or two, and the Juice of a Lemon. 
Let theſe ſtew over the Fire for ſome time, then 
thicken it with the Yolk of an Egg beaten up with 
Butter, Then your this over your Meat with forc'd- 
meat Balls, crifp'd Bacon, fry'd Oyſters, Muſhrooms 
and Veal Sweet-breads, cut in Pieces. 

* 22 the Diſh with Barberries, and Horſe-Ra- 
175. To dꝛeſs Colly-flowers with Butter. 

Boil them over a quick Fire, in Water, Salt, with 
two or three Cloves. When they are boil'd, let them 
drain dry, and lay them in little Diſhes, or Plates. 
Knead ſome Butter with Flour to thicken the Sauce; 
then melt it with Salt, white Pepper, Nutmeg, Vine- 

gir, and Slices of Lemon, and pour it over the Colly- 
Flowers. 8 
176. To dꝛels Colly-flower with Gꝛavy. 

FiLL a Boiler half full with Water, into which 
put a Lump of Butter, a little Flour, Salt, and two 
or three Slices of fat Bacon; when your Water boi 
put in your Colly-flowers, and when they are better 
than half boil'd, take them up, let them drain, and 
then place them in a Stew-pan ; juſt cover them with 


2 Cullis of Veal and Gammon of Bacon; let them 
Re 


5 of . bin Fs © wm 


a few Drops of Vinegar, and ſerve them up on little 


your Colly-Flowers; they will be fit to eat in three 


CO 


ſimmer over a gentle Fire : Take a bit of Butter as 
big as a Wallnut, knead it up with a ſmall Matter of 
Flour, break it in five or ſix Pieces, and lay it in ſe- 
veral Places in the Stew-pan ; keep the Pan moving o- 
ver the Fire, till the Butter is melted ; then add a 
few Drops of Vinegar, and ſerve the Colly-Flowers 
hot in little Diſhes, or Plates, 

177. To make a Ragoo of Colly-Flowers. 

WHEN you have pick'd and clean'd the Colly-Flow- 
ers, boil them in a white Water, but do not boil them 
too tender; take them out and lay them to drain; then 
put them into a Sauce-pan, put to them ſome thin 
Cullis of Veal and Ham; after they have ſimmer'd a 
while, ſet them over a brisker Fire; then put in it a 
bit of Butter about the bigneſs of a Wallnut, work'd 
up with a little Flour, to thicken your Ragoo, and 


Diſhes or Plates. | 
1879. To pickle Colp-Flowers. 

TAKE thoſe that are cloſeſt and whiteſt, cut them 
from the Stalks the length of your Finger; put them 
in a Cloth and boil them in Water and Milk, boil 
them tender; take them up, and ſet them by till they 
are cold: Make a. Pickle of White-wine Vinegar, a 
little whole white Pepper, a Bay-leaf, a Nutmeg 
cut into quarters, Cloves and Mace boil'd well toge- 
ther; let this ſtand till it be cold, and then put in 


1 | | 
179. To make Conſerves foz Tarts, of any Fruits, 
which will keep all the Pear, | 
TAKE what Fruit you pleaſe, pcel off the outer 
Rind, take out the Cores or Stones, bake them in a 
Pot, with a little Water and Sugar; then ſtrain them 
through a Linen Cloth, and -put to them Nutmegs, 
Cinnamon, and Mace in fine Powder, of cach a like 
Quantity, and double-refin'd Sugar finely powder'd 
boil them over a gentle Fire, alk they are as thick as 
a Jelly, then put them up in Pots for uſe. 1 
BET . 180. To 
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180. To bꝛoil a Conger. 

SCALD it, then cut it into Pieces, falt it and broil 
it; ſteep Thyme, Savoury and Roſemary in Oil, and 
baſte it with Oil, and ferve it up with beaten Batter 
and Vinegar, with thoſe Herbs and Parſley about 


It. 
181. To fry a Conger. 

SCALD it, cut off the Fins, then ſplit it, flour it, 
and fry it criſp” with clarify'd Butter; make your 
Sauce with beaten Butter, Vinegar, and juice of Le- 


mons, garniſh with fry'd Parſtey, or Clary, fry'd in 


Butter. 45 | 
3 182, To roaſt a Conger. 

TAkE a large fat Conger, draw, wafft it and ſcrape 
away the Slime, cut off the Fins, and ſplit it like an 8, 
then put into the Belly, beaten Nutmeg, ſome large 
OyftersparboiPd, Salt, and ſtript Thyme; roaſt it with 
the Skin on, and preſerve its Grayy for Sauce; when 
it is near enough, take the Gravy and boil it up with 
Claret-wine, Wme-vinegar, and a couple of Ancho- 
vies diſſoly d, beaten Butter, and two or three Slices 
of Orange. FO . 

Or you may roaſt it, cut into Pieces three Inches 
long, placing Bay- leaves between every Piece. 

. 183. To ſouce a Conger, 
Take a fat Conger, fley it, ſcal 
bone it, ſeaſon it with Salt, minced Nutmeg: and 

Mace; then bind it up hard in a clean Linen Cloth; 
then boil it in White-wine and Water, of each an 
equal Quantity; put in ſome Salt, and keep it for 


uſe. 

| 184. To marinate a Conger. LY 
Co r your Conger in Pieces, fry it in clarify'd« But- 
ter; put it into an earthen Pan, laying between every 
Lay of Fiſh fry'd Bay-leaves, large Mace, and ſlicd 
Ginger, and a few whole Cloves: Then pour in Whites 
wine Vinegar, and Salt, and cover them up cloſe: 


ſplat it, and 
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11385. To pickle Conger. | 
FLEy the Conger, cut him in Pieces, and bind 
them up together with Tape; then” boil it in Water, 
Vinegar and Salt, with a Handful of Fennel; put it into 
a Pan with ſome of the ſame Liquor, Vinegar and Beer, 
and lay a Handful of green Fennel on the top of the 


Fiſh. 12 

1386. To make Coꝛiander⸗ſeed Water, 

HAviNG elear'd your Coriander-ſeeds from the 
Husk, pat a handful into a Quart of Water, and a 
quarter of a Pound of Sugar; and ſet it by to in- 
fuſe for 'two or three Hours; then pour the Liquor 
out of one Pot into another, ſtrain it, and keep it for 
ule, h 923 = 

1.87. To make a Cowllip Pudding. 

Tax the Flowers of a Peck of Cowilips, cut them 
ſmall, and pound them in a Mortar, with four Hand- 
fuls ef Naples Bisket grated, and three Pints of 
Cream; boil. them à little; cken take them off the 
Fue, and beat up ſixteen Eggs with a little Cream; 
beat theſe among them, and it it does not thicken, ſet 
it on the Fire a. little, but tale care it do not curdle; 
then festen it with Sugar and Roſe water; when it 
is cold, butter a Diſn; put it in, bake it, ſtrew Sugar 
over it, and ſerve it up. n — 

188. To make a Cowſlip Tart: - 

TAxE:a Gallon of Couſlip Blpſſbnis, cut them and 

vnd them in a Mortar with half a Pound of Naples 
iket grated, andta Pint and half of Cream; put 
them into a Skillet, and oil them à little; then take 
them off, and beat in the Yolks of eight Eggs with a 
little Cream; take care it does: not curdle : Seaſon it 
wich Salt, Sugar, and Roſe-water; and bake it in a 
Din; or in P. 10 25 "Rt | 

It is beſt to let the Cream be cold before you put in 

180 To make Cowſlip Mine. 

Pur two Pounds and a half of Sugar to every 

Gallon of Water, and let it boil for an Hour, ſcum- 


ming 


CR 


ming it well; to every Gallon of Water, put half; 
Peck of Flowers, pour the Water boiling hot upon 

them, and let them ſteep all Night; ſqueeze two or 
three Lemons into each Gallon, and put in a Piece of 
the Peel cut thin: The next Day work it with Toaſt 
and M eaſt. | 

When you put it in your Cask, pour it from the 
Settlement; and when it has done working, pour a 
Pint of white or Rheniſh Wine into every Gallon, 
Let it ſtand in the Veſſel ſix Months, and if it 
be fine, bottle it. Let it ſtand half a Year or a 
Year in the Bottles; it is beſt at three or four Years 
old. . 

190. To bzoil Crabs, 

Boll your Crabs in Water and Salt; beat Oil and 
Vinegar well together, lay your Crabs to ſteep in it; 
then lay them on a Gridiron over a gentle Fire; a 
they broil, baſte them with Roſemary Branches; Serve 
them up with beaten Butter and V megar, or Oil and 
Vinegar, with che Roſemary Branches they were ba- 


ſted with. 
2 191. To butter Czabs, - | 
Boi your Crabs, take the Meat out of their Bo- 
dies, and ſtrain it with the Yolks of three or four hard 

Eggs, Chret-wine, Vinegar, Sugar, and beaten Cin- 
namon; then put it into a Pipkin with freſh Butter, 
and let it ſtew for a quarter of an Hour; then ſerve 
them up as before, - 
192. To dreſs Crabs, 

Boir your Crabs, take the t out of their 
Shells, alſo out of their great Claws; cut it into 
Dice-work, and put both the Meats into a Pipkin with 
White-wine, the Juice of Oranges, Nutmeg, and Sli- 
ces of Orange; let it have three or four Warms over 
the Fire; and-having cleans'd the Shells well, put the 
Meat into them, and lay the Legs on the Diſh round 
about them. | | 
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193- To farce a Crab, WE 2c 

BoiL a Crab, take the Meat out of the Shell, 
and mince the Claws with a freſh Eel ; ſeaſon it with 
Salt, Cloves, Mace, and ſweet Herbs ſhred ſmall, min- 
gle with the Yolks of Eggs, add Grapes, Goosberries 
or Barberries, and boil'd Artichokes in Dice-work, if 
in Seaſon, or Aſparagus boil'd ; ſome Almond-Paſte, the 
Meat of the Body of the Crab, and ſome Bread gra- 
ted; fill the Shells with this Compound, and alſo make 
ſome of it into Balls, put them into a Diſh with White- 
wine and Butter, and bake them in a gentle Oven; when 
they are bak d, put them into another Diſh, and ſerve 
them up with beaten Butter, large Mace, ſcalded Grapes, 
Goosberries, or Barberries, Slices of Orange or Lemon, 
and the Y olks of raw Eggs diffoly'd in Claret or Whate- 
wine, and beat up thick with Butter; pour this on the * 
Fiſh, garniſh with Slices of Lemon, ftick the Balls of It | 
farc'd Meat with Piſtaches, flic'd Almonds, Pine-Apple 1411 
Seeds, or ſome pretty Cuts in Paſte, 14 


194+ To kricaſſy Crabs. 

TAKE out all the Meat of the Body of the Crabs, 
break their Claws, mince the Meat, put it to Claret- 
wine, ſome ſhred Fennel a grated Nutmeg ; boil theſe 
together in drawn Butter, with Cinnamon, Ginger, 
and the Yolks of a couple of Eggs; then put the Meat 
into the Crab's Shell, and garniſh it round with the 
imall Legs. | | 

* _ 195. To fry Crabs, | 

Fix$T boil a large Crab, take the Meat out of the 
great Claws, flour and fry it; then take che Meat out 
of the Body, ſtrain it, keep one half to be fry'd, and 
the other for the Sauce ; mix that you fry with Almond 
Paſte, grated Bread, Salt, Nutmeg, and the Yolks of 
Eggs; dip theſe firſt in Batter, and fry them in clarified 
Butter; then beat ſome Butter up thick with the Juice of 
Orange and grated Nutmeg; put in the reſt of the ſtrain- 
ed Meat, let this be your Sauce; diſh your fry'd Meat, 
placing the Legs about it, run it over with beaten Butter; 
and lay fry'd Parſley about the Brim of the Diſh. 

L 196. To W 
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196. To make a Haſh of Crabs, | 
BoiL' a couple of Crabs, take the Meat out of the 
Claws, and cut it into ſquare Pieces like Dice; mix it 
with the Meat of the Body; then put in Pine-apyle 
Seeds, Piſtaches, or Artichoke-Bottoms boil'd, biancn'd, 
and cut into ſquare Pieces like Dice; or elſe ſome Alpi- 
ragus boil'd, and cut half an Inch long; ſtew theſe all 


ted Nutmeg, and Slices of Orange : When they are 
enough, dith them on Sippets, Cuts or Lozenges of 
Puff-Paſte; garniſh with Fritters of Armes, Slices of 
Lemon carv'd, Barberries, Gooſeberries or Grapes; 
run them over with Butter beaten up thick with the 
Lolks — Eggs. 

197. To bake Crabs in a Pye, Dich, oꝛ Patty-Pan, 

BoiL your Crabs, take — Meat out 97 che Shells 
and Claws as whole as you can. Seaſon it lightly with 
Salt and Nutmeg ; then ftrain the Meat that came 
out of the Bodies with a little Claret, Juice of O- 
range, Butter, Ginger, and Cinnamon; lay Butter in 
the Bottom of your Pye, Ec. then lay in the Meat 
of the Claws, Piſtaches, - Aſparagus, Bottoms of Ar- 
tichokes, Yolks of hard Eggs, whole Mace, Grapes, 
Barberries, or Gooſeberries, flic'd Orange, and But- 
ter ; cloſe it up and bake it; when it comes out of the 
Oven, liquor it with the Meat out of the Bodies. 

198. To make a Crab-Pye. 

TAKE half a dozen Crabs, boil them, and take the 
Meat out of the Shells ; ſeaſon it with Salt and Nut- 
meg; then ſtrain the Meat taken out of the Bodies 
with Claret-wine, Cinnamon, ſome Ginger, Butter, 
and Juice of Orange; make your Pye, lay ſome Butter 
in the Bottom, lay in the Meat with Artichoke-Bot- 
toms, the Yolks of three or four hard Eggs minced, Aſ- 
paragus, large Mace, Barberries, Grapes, Dates, Sli- 
ces of Orange, and Butter. When it is baked, 1iquor 
it with ſome of the Meat out of the Bodies of the 
Crabs, mingled with Cream.or drawn Butter. 
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199. To few Crabs, 

Bol them, take the Meat out of the Bodies, favs 
the great Claws, and the ſmall Legs whole to garniſh 
the Diſh, ſtrain the Meat with Claret-wine, Vinegar, 
Salt, Nutmeg, and a Piece of Butter ; put them into 
a Pipkin, and let them ſtew for an Hour over a gen- 


tle Fire, *till they are almoſt dry ; then put in Butter, 
beaten up thick with the Juice of Oranges; diſh the 


_ 
1 Shells being waſh'd, lay the Claws and little Legs round 
s of about them; put the Meat into the Shells, and ſerve 
s of chem. 

Pes; 200. Oꝛ thus. ms 

the Boir, them, take the Meat out of the Shells, and 


put it into a Pipkin with Claret-wine Vinegar, Salt, 
Pepper, grated Bread, minced Thyme, 'the Yolks of 
hard Eggs minced very ſmall, and trained, freſh Butter, 
large Mace, and Capers, let them ſtew together, rub 
ame the Shells wich a Clove of Garlick, and diſh them as be- 
O. Wore directed. | : 
rin 201. To make Cracknels, 
ſeat Take three Quarts of Flour, two Pound of Butter, 
Ar- che Yolks of eight Eggs, beat with as many Spoonfuls 
pes, No Roſe-water, and a grated Nutmeg, put them into the 
zut- WM Flour, and wet it with cold Water into a ſtiff Paſte ; 
the chen roll in the Butter, and make them into Shape; 
put them into a Kettle of boiling Water, and when 
they ſwim at the top, take them out, and put them 
the MW into cold Water; when they are hardened take them 
[ut- out, and bake them on Tin-Plates. 
lies 202. To dzeſs-Cray-fifh, 
er, BoiL them in Water, pick out the Tails, tate off 
ter ¶ che ſmall Claws, leaving the two large on, but take the 
ot- Shells off from them; then toſs them up with a little 
AC fre Butter, ſome Muſhrooms and Truffles; moiſten 
di- them with a little Fiſh Broth, and a few Spoonfuls of 
nor Wot Cray-fiſh Cullis, and let them ſimmer a while over a 
che IM gentle Fire. Beat the Yolks of two Eggs with Cream, 
put in a little ſhred: Parſley, thicken your Sauce with it, 
: L 2 giving 
0 | 8 | 
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giving it a toſs or two over the Stove 

up in Plates or little Diſhes, * 
N EE 202+ Another Way, of your ( 
Boll them in Water, and a little Salt, let them Muſhroom 

ſtand till cold, pick the Meat out of the Tiils u Ille Butt 

Legs, and ſet it by; then take the Bodies and Clay: add a Bur 

and beat them in a Mortar with ſome of. the Liquor a gentle F 


in which they were boil'd, put a Quart of Mi of Aſpara 
a Quart of Cream to a * of "_ —— 2 thicken it 
in a Nutmeg cut into quarters, a Clove or tuo, ant i" Bread 
a Blade of Mace; boil all theſe well together „chen ck to tl 
beat a little SorreF and Spinage, and take a handfil wth 
of Leeks cut large; put theſe to the Cray-fiſh that you d Rc 
-pick'd out of the Jails and Claws; boil them well wo. ute bott 
gether, but take care that the Herbs do not loſe thei if Carps 
Colour; then put in a French Loaf, which place in th: i * and fe 
middle of your Diſh: When you are ready to ſerveit " 
up, thicken it with a quarter of a Pound of freſh But- Was = 
ter, and the Yolks of Eggs, to the thickneſs of good ut the Fl 
Cream. GS SIN aaa 8 dem in a 
204. A Biſque of Cray-fiſh, oſt a F 

WasH them very clean, boil — and pull off al aui i 
the Claws from the largeſt of them, and pick out the * 
Tails ſo as to leave them hanging at the Shells; but of Veal in 
RW 0 quite - ane an ones; and keep the Sas 5 G 
elp to make is, Whicl 2 | 

— after this manner, Calls, which you may BY let the 
ale a dozen of ſweet Almonds, blanch and pound I 50 
them in a Mortar with the Shells of your Cray fh Bacon, ane 
Then ſlice an Onion with two or three Carrots, and s I. the 8 
many Parſnips, and toſs them up with a little Butter; Mp Re 
and when they begin to turn brown, pour upon them ay Ro 
ſome Fiſh-broth : Seaſon it with ſome ny ſome TIrut- — ſom 
fles and Muſhrooms, two or three Cloves, a little Ba- + phe in 
fil and Parſley, and a whole Leek. Let all theſe im. IH fem 
mer together, then mix among it your pownded A. ad Almo! 
monds and Shells of Cray-fiſh; and when they hai tem well, 
boil'd a little, ſtrain all through a Sieve into a Pan, ani p, 50" 
uſe it in all your meagre Soops and Ragoos. 3 
| : | n 


When 


CR 
ben When you have prepar'd this Cullis, take the Tails 
of your Cray-fiſh, ſome Truffles, cut in Slices ſmall 
h Muſhrooms, and toſs them up in a Sauce-pan with a 
em Witle Butter, and a ſmall Quantity of Fiſh-broth. Then 
and dd a Bunch of ſweet Herbs, and let it ſimmer over 


ans, I. gentle Fire: When it is enough, put in ſome tops 
wy of Aſparagus, half a dozen Artichoke-bottoms, and 


chicken it with the aforeſaid Cullis. Set ſome Cruſts 


* of Bread a ſimmering in good Fiſh-broth till they 
| * ſick to the Bottom of the Diſh ; then garniſh your 
l Fre Diſh with a Border of your pick'd Cray-fiſh: Put a 


ſtulf d Rowl of Bread in the middle, and the Arti- 
hoke-bottoms about it, with ſome Pieces of the Milts 
ff Carps : Pour upon it the Ragoo and Cray-fiſh Cul- 

s, and ſerve it up very hot. | 

205. A Cullis of Cray-fiſh half bzown, 

WasH your Cray-fiſh well, and boil them; pick 
but the Fleſh, take a dozen blanch'd Almonds, pownd 
dem in a Mortar with the Shells of the Cray-fiſh. 
oaſt a Pallet, take the white Fleſh, mince it, and 
pownd it in a Mortar with the Shells and the Yolks 
ff four hard Eggs. Cut a Pound and half of Filet 
if Veal into Slices, and likewiſe ſome Ham, lay them 


_ the bottom of a Stew-pan ; lay over them ſome 
Þ * Wices of Carots, Parſnips, and Onions; cover the Pan, 
may Wl let them ſtew over a gentle Fire; when the Meat 
*egins to ſtick to the Bottom, put in a little melted 
* an n, and half a ſpoonful of Flour ; keep it moving 
* er the Stove for ſeven or eight turns; then put to it 
nc * one ſtrong Broth ; then put in the Cruſt of two 
* reneb Rolls, ſome Muſhrooms and Truffles, a whole 
Tau ek, ſome Parſley, a little Baſil, and ſix Cloves, Set 
© Bu hem a ſimmering till the Veal is done enough; then 
- 6 them out of the Stew-pan, and put in the Shells, 
; A. Almonds, and Pullet, Ec. that you pownded; mix 
e. em well, ſtrain them, and ſet the Liquor by for uſe. 
* 206. To) make a Cray-fiſh Cullis meagre, 
5 PREPARE your Crayfiſh as before; and pownd a 
When wen Almonds, then take two or three Parſnips, as 
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CR 
many Carots, and one Onion, and ſlice them, and to{ 
them up with a little Butter; and when they begin 
to be brown, put in a little Fiſh-broth : Seaſon with 
Salt, Muſhrooms, Truffles, a whole Leek, a lit: 
Parſley and Baſil, three Cloves, and put in ſome Cruf; 
of Bread: When all theſe have ſimmer d together, put 
into them your pownded Cray-fiſh Shells, and Almonds; 
let them boil a little, and ſtrain it for uſe in all me: 
gre Soops and Ragoos. | 

207. To make a Ragoo of Cray-fiſh, 

Boir, the Cray-fiſh, pick out the Tails, and to 
them up in a Sauce-pan with a little Butter, ſom: 
ſmall Muſhrooms and Truffles cut in Slices; put in 
Fiſh-broth to moiſten them; let them ſimmer a while 
take off the Fat, _ in ſome Cullis of Cray-fith to bind 
your Ragoo, and ſerve it upin Plates or little Diſhes. 

208. To make Cray-fiſh Soop. 

TAXE half a dozen Whitings, half a Thornback, 
and a large Eel, cleanſe them, boil them in as much 
Water as will cover them; ſcum the Pot well; ſeaſon 
with a little Salt, whole Pepper, Ginger, Mace, an 

Onion ſtuck with Cloves, Thyme, and Parſley, and 
boil them all to maſh ; then take half a hundred Cray- 
fiſh, take out the Tails, pick out the Bag, and all the 
woolly Parts that are about them, put it into a Sauce- 
pan with Water, Vinegar, Salt, Lemon, and a Faggot 
of ſweet Herbs; When theſe have ſtew'd over a gentle 
Fire, till they are ready to boil, take out the Cray-fih 
Tails and lay them by, and beat all the other Shells in 
the Liquor they were ſtew'd in with a French Roll, til 
the Shells are beaten very fine; waſh out all the Good- 
neſs with their own Liquor, then pour the other Filt- 
Liquor through the Shells, and ſtrain all from the Filth 
and Grit. Then having in the mean time a Car 
ſtew'd, lay it in the middle of the Diſh : Add the 
Body of the Lobſter to the Soop with good Gr 
and burnt Butter; heat the Cray-fith Tails in the S007, 
and pour all over the Carp. | 
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GE) 209. Burnt Cream. 

TaxEt Yolks of four or five Eggs, beat them well 
in a Stew-pan with a little Flour ; pouring on Milk by 
degrees to the Quantity of a Quart ; then put in a 
a ſmall Stick of Cinnamon, ſome candy'd and ſome 

reen Lemon-peel ' cut ſmall. Set the Cream on the 
* ; ſtir it continually, that it do not ſtick to 
the Bottom. When it is boid, ſet a Diſh upon the 


Furnace, and pour the Cream into it, and let it boil. 
again, till it ſticks to the ſide of the Diſh ; then ſet it 


aſide, and ſugar it well on the top; heat the Fire- 
ſhovel red hot, and brown the Cream with it to give it 
a fine golden Colour. 

210. To make churn'd Cream. 

TAKE two Quarts of thick Cream, put to it four 
Spoonfuls of Roſe-water, and a quarter of a Pound of 
fine Sugar, put it into a Churn and churn it; as the 
Froth riſes, take it off, and put it into a Diſh, and 
ſerve it. , 

211. To make clouted Cream. 

TAKE two Quarts of new Milk, a Pint of Mam, 
and three ſpoonfuls of Roſe- water. Put theſe toge- 
ther into a large Pan, ſet it over a Charcoal Fire, 
but not too hot; let it ftand twenty-four Hours, and 
when you take it off, looſen the Edge of your Cream 
round about with a Knife ; then take your Board, 
lay the Edges that are left beſide the Board, cut in- 
to many pieces, and put them into the Diſh firſt; 
then ſcrape Sugar over them ; take off the Cream with 
your Board as clean from the Milk as you can, and 
lay it in the Diſh, and ſcrape Sugar over it. 

212. Crackling Cream. 


BEAT up the Yolks of as many Eggs as will faf- 


fice for the quantity of Cream you would make, pour- 
ing in Milk as you beat them; then put in ſome 
ralped Sugar and Lemon-peel, ſet the Diſh upon a 
Furnace, and keep continually ſtirring 'till the Cream 
begins to be made ; ſlacken your Fire, ftir the Cream 
without Intermiſſion, turning it to the fides of the 


„ Dith, 
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Diſh, till very little or none remain at the Bottom, 
and that a Border may be made round them, but take 
care that it be not burnt too. When it is ready, heat 
the Fire-ſhovel red hot, and give it a fine Colour: 
And with the Point of a Knife looſen the whole Bor- 
der that it may remain entire. Then M it be put a. 
gain into the ſame Diſh, and let it be dry'd in the 0. 
ven, that very little be left in the Diſh, and it crackl, 
in the Mouth. 


| 213. Fry'd Cream, 

Pur a Pint of Cream, half a Pint of Milk, 
Stick of Cinnamon, and a piece of Sugar into a Sauce- 
pan; ſet it over the Fire, let it ſimmer for a quarter 
of an Hour. Put the Yolks of eight, and the Whites 
of fix Eggs into another Sauce-pan ; beat them wel 
with a Spoon, and put a quarter of a Pint of 
Cream to them, and a handful of fine Flour; then 
mix all together as well as can be; take out your Stick 
of Ci , and put your boiling Cream to it, and 
boil it over the Fire, and ſtir it well for a quarter of 
an Hour; add a little Salt and Citron minc'd fine; boil 
all together till it is as thick as you can ftir it: Flour 
a Mazareen, and pour it into it, make it ſpread about 
the thickneſs of your Thumb, ſtrew a little Flour o- 
ver it. Cut it into Squares or Diamonds about three 
Inches long, flour it as you cut it, fry it in Hog's- 
Lard, and ſerve it hot, with a little Sugar ſcrap'd for 
a ſecond Courſe at Supper 
a 214. To make Cream Cheeſe. 
IX a Gallon of Milk warm from the Cow, beat 
a Pound of Almonds very well in a Mortar; and a 
Quart of Cream, and half a Pint of Roſe-water, half 
an Ounce of Cinnamon powder'd, and a Pound of finc 
Sugar. Put Rennet to the Milk and Cream, ard 
when it is curdled, preſs out the Whey, and ſerye it vp 


in Cream. 
2 215. Haſty Cream, 
TAKE a Gallon of Milk warm from the Cow, {: 
it on the Fire, and when it begins to riſe, take it n 
EE oe oO 


ty 


the Fire 
it, and! 
the Fire 
be full © 
ter and 


TAK 
little Sa 
ed, take 
Yolks of 


Juice; 

when it 
Eggs, 4 
two Spe 
of fair 
double 1 
it conti. 
into Jell 


TAK 


Froth; 


Flower- 
put ina 
and poi 


"red hot 


TAK 
Pint ar 
well, an 
all thro 


CR 


the Fire, and ſet. it by. Skim all the Cream from off 
it, and put it into a Plate. Then ſet the Skillet over 
the Fire again, and repeat the ſcumming till your Plate 
be full of Cream: Put to it ſome Orange-Flower-wa- 
ter and Sugar, and ſo ſerve it. 

216. Italian Cream. 

TAKE two Quarts of Milk, boil it with Sugar, a 
little Salt, and a Stick of Cinnamon; when it is boil- 
ed, take a large Diſh and a Sieve, into which put the 
Yolks of ten new-laid Eggs; ftrain both Eggs and Milk 
through it, three or four times; then put your Diſh 
into a baking Cover, pour all into the Diſh; and put 
Fire over and under, till your Cream becomes very 
thick; then ſerve it. 

In all Creams, mixing a little Cream with the Milk, 
* of WM makes it the more delicious. | 
then MI . 5 217. Lemon Cream. 
tick PARE three fair ſmooth Lemons, and ſqueeze out the 
and juice; cover it clo!e for two or three Hours; and 
r of WW when it taſtes of the Peel, put to it the Yolks of two 
boil WW Eggs, and the Whites of four. Beat up this well wich 
lour MW two Spoonfuls of Orange-Flower- water; then put a Pint 
bout of fair Water to all theſe, ſtrain it and ſweeten it with 
r 0- WW double refin'd Sugar; ſet it over a gentle Fire, ſtirring 
hree Nit continually, till it is as thick as Cream, then put it 
g- WW into Jelly-glaſſes. 
for 218. Maiden Cream, 

_ TAKE the Whites of ten Eggs, whip them to a 

Froth; put them into a Sauce-pan, with Milk, Orange- 
veat WM Flower-water, and Sugar. Set a Plate over a Stove, 
1 a W put ina little Cinnamon, beat up your Cream very well, 
halt WW and pour it into the Plate. Then brown it with a 
fine red hot Shovel, and ſerve it. 


ard | 219 O:ange Cream, | 

; up TAKE half a Dozen Oranges, grate the Peels into a 
Pint and half of Water; beat the Yolks of fix Eggs 
yell, and put them into the Water; ſweeten it; preſs 

lc: WF All through a Strainer, ſet it on the Fire, ftir it all 


CR 
one way, till it is as thick as Cream; then pour it in. 
to Glaſſes. | 

220. To make Sack Cream. 

BoiL a Quart of Cream, put in fix Spoonfuls of 
Sack by Drops; ſtir it well, that it may not curdle; 
then put in Nutmeg, Sugar, Ec. 

221, Sage Cream, 
© TAKE two Quarts of Cream, boil it well; then put 
to it half a Pint of the Juice of red Sage; a Pint of 
Sack, and a quarter of a Pint of Roſe-water, and a 
Pound of Sugar. 
222, To make Snow Cream, 

Mix a Quart of Cream with the Whites of fix 
Eggs, ſweeten it with Sugar and Roſe-water, and ftrain 
them ; then beat up the Cream with a Bundle of Reeds 
ty'd together, er with a Stick cleft a-croſs at one End, 
and rolled between your Hands, ftanding upright in 
the Cream; and as the Snow riſes, take it up with a 
Spoon into a Cullender, that the liquid Part may run 
out; when you have taken off as much of this Snow, as 
you pleaſe, boil the reſt of the Cream that is leſt, 
with a Stick of Cinnamon, ſome whole Cloves and a 
little Ginger bruiſed. Boil it till it is thick, ſtrain it, 
and when it is cold, put it into a Diſh, and lay your 
Snow upon it. 

123. To make Spaniſh Cream. 

Carry hot Water in a Pail to the Cow, pour out 
the Water and Milk into it; ſet Pans on che Ground, 
ſtand upon a Stool, and pour the Milk mtc the Pans, 
that it may riſe in Bubbles with the Fall. Let it ſtand 
all Night, and in the Morning it will be a thick tough 
Cream; skim it off with a Skimmer, lay it in a Diſl, 
Layer upon Layer, and ſtrew Sugar between. 

224. To make Taffaty Cream. 

BEAT the Whites of eight Eggs with Roſe- water 
up to a Froth; put them into a Quart of thick 
Cream, skimming it as it riſes; boil it, and keep it 
continually ſtirring; Then having beaten up the . 

0 
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of eight Eggs, take your Cream off the Fire, and lip 
in the Eggs, ſtir them in. Seaſon with Sugar. 
| : 225. Sweet Cream, 

TAKE a Gallon of Milk from the Cow, boil it, and 
when it riſes take it off, and ſet it by a while. Scum off 
the Cream, put it into a Plate; repeat this till you have 
a Plate full of Cream; ſweeten it, put in ſome ſcented 
Waters, and ſerve it up. | 

226. Uirgin Cream, 

TAKE the Whites of half a ſcore Eggs, whip them 

well with Milk, Sugar, and Orange-flower-water ; 


put a little Cinnamon in a Plate, ſet it on the Fur- 


nace. Pour in your Cream, let it ſimmer till it is 
thickened, then brown it over with a red hot Fire- 
ſhovel. 
227. To make Cream Tarts. 

BEAT half a dozen Eggs, Volks and Whites; put 
to them about a quarter of a Pound of Flour, and 
beat all together; then add ſix Eggs more, and conti- 
nue to beat all together; ſet on a Quart of Milk in a 
Sauce-pan, and when it boils, pour it into your Flour 
and Eggs, keeping it continually ſtirring. Put to it 
a quarter of a Pound of Butter, ſome Salt and white 
Pepper, boil it well, but be carefal that it does not 
ſtick to the Bottom. When the Cream is thickened, 
pour it into another Sance-pan, and ſet it a cooling. 
When you make your "Tarts, put it into a Sauce-pan, 
ſtir it well with a Slice; put in ſome Sugar, ſome can- 
dy'd Lemon ſhred ſmall; ſome Beef-Marrow, or mel- 
ted Butter; ſome Yolks of Eggs, and a little Orange- 
Flower- water. Mix all theſe well together; make your 
Tarts of Puff-paſte; make a Border round them, pour 
in your Cream ; and when the 'Tarts are almoſt bak'd, 
glaze them. They are proper for a ſecond Courſe, 
or Supper. 

228. To make white light Cream, 

Bolt three Pints of Milk, with a quarter of a 
Pint of Sugar; take it off the Fire, and put in the 
Whites of four Eggs, well whipt; ſtirring all together, 
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without intermiſſion. Then ſet it on the Fire again, 
and give it four or five Boils, ſtirring it continually, 
then dreſs it as you think fit: When it is cold, ſprin- 
kle Orange-flower-water, and ſtrew fine Sugar over it. 
And if you pleaſe, you may brown it with a red hot 
Fire- ſhovel. . 
229. To make Cream-Toaſts, oz Pain Perdu, 

TAKE a Pound of French Rolls, ſlice them, crum 
and cruſt, as thick as your Finger; lay them in a 
Braſs or Silyer-diſh ; put to them half a Pint of 
Cream, a quarter of a Pint of Milk; then ſtrew Su- 
gar and beaten Cinnamon over them; turn them often 
till they are ſoak'd tender, but not fo, but that you 
may turn them without breaking them; then take 
them from your Cream with a Slice or Skimmer ; 
break three or four raw Eggs; turn your Slices of 
Bread in the Eggs, and fry them in clarify'd Butter, 
till they are of a good brown Colour; -take Care of 
burning them or making them black; ſcrape a little 
Sugar round them. Drain them well from the Butter, 
in which they were fry'd, and ſerve them hot for a ſe- 
cond Courſe. | 

230. To pickle Cucumbers, 

Was the Cucumbers, put them into a Cask; ftir 


Water and Salt together, till it will bear an Egg; 


boil it, and ſcum it well, and put it into the Cucum- 
bers boiling hot, and let them ſtand for three Weeks, 
heading up the Cask; then take them out into ano- 


ther Veſſel, laying at the bottom, Fennel, Dill, and 


Jamaica Pepper, and a little Allom, which will make 
them criſp; and alſo ſtrew ſome of theſe Ingredients 
among them; then put in boiling Vinegar, and head 
up the Cask again, and let them ſtand for a Week, 
and if they are not green enough then, boil the 
Vinegar again, and put it to them, and ſtop the Cask 
cloſe. | 

23 1. To pickle Cucumbers foz pzeſent eating, 


WasH them, dry them in a Cloth; then ſeaſon 


Water and Vinegar well with Salt, Fennel and Dill- 
| 25 tops, 


for uſe. 
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tops, and a little Mace; boil it a while, let it ſtand 


in, 22 D a 
y; till it is cold; put your Cucumbers in a Pan, the Pic- 
n. lle to them; lay a Board upon them to keep them 


it, down, and tye them down cloſe: They will be fit to 
ot eat in a Week's time. 
232. To pickle great Cucumbers, | 
TAKE the beſt large green Cucumbers, cut a Slip 
m out of their Sides the whole length of them; take out 
4 all the Seeds, drain them well. Then ſeaſon them 
of with whole Pepper, Mace, Cloves, and bruiſed Mu- 
_ ſtard· ſeed; put into them alſo a little Salt, ſome flic'd 
n Ginger, three Shalots peel'd, and three Cloves of Gar- 
= lick. Then put in the Piece you cut out, and tye them 
ce up with a Packthread. Put your Cucumbers into a 
Veſſel and as much White-wine V inegar, as will co- 
f ver them, with a good Quantity of made Muſtard, 
0 Salt, and ſome Bay-Leaves. Let them lie for nine 
f Days; then put them in a Braſs Kettle, give them 


le a walm or two, take them off the Fire, ſtop them 
l down cloſe, ſet them by for a while; then ſet them 
5 on the Fire again, and repeat this till they become 


of a fine green Colour. Then take them immediate- 
ly out of the Pickle, boil it up, and pour it over 
K ws CE, ſcalding hot. Tye them down cloſe 
or uſe, 
: 233. To pickle tmall Cucumber. 

TAKE five hundred Cucumbers, wipe them clean, 
make a Brine of Water and Salt, ſtrong enough to 
bear an Fgg, put them into it, let them lie for 
twelve Hours; then take them out, wipe them dry; 
then in the Veſſel you deſign to keep them, lay a 
Layer of Dill, ſome whole long Pepper, and a little 
Mace; then lay a Layer of Cucumbers, and fo con- 
tinue to do, till you have laid them all in; boil two 1 
Gallons of Vinegar, pour it hot over the Cucumbers, vl 
cover them up cloſe for two Days; then pour out 
the Vinegar, boil it again, ſcum it, and pour it again 
* upon the Cucumbers boiling hot; when you have _ 
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thus three or four Times put in a Piece of Allom and 
ſtop them cloſe for Uſe. 

234. To make a Ragos of Cucumbers, 

PARE four or five Cucumbers or more, cut them 
in two long ways, ſcoop out the Seeds; then cut them 
in little Slices, ſeaſon them with Salt, Pepper and a 
little Vinegar; add two or three Onions cut in Slices, 
let them lie in this Marinade two or three Hours; 
then take them out, dry them with a Cloth, put them 
into a Sauce- pan with melted Bacon, toſs them up over 
a Stove, put in ſome Gravy to moiſten them, and when 
they have ſimmer'd over a gentle Fire, till they are 
enough, ſcum. off all the Fat, and put in ſome Cullis 
of Veal and Ham to bind it; this is us'd in all man- 
ner of Meats either roaſted or others, to which Cu- 
cumbers are proper. 

235. Cullis. 


ALL Culliſes are for the thickening all ſorts of Ra- 
goos and Soops, and give them an agreeable Taſte. 
236. A Cullis generally us'd fox Brown Soops oz 


SAUCE, 

CUT three Pound of Veal and half a pound of lean 
Gammon of Bacon into Slices, lay them in the bottom 
of a Steu- pan; ſlice ſome Carrots and Parſnips, and put 
to them, and an Onion; then cover your Pan, and ſet it 
a ſweating over a Stove. When the Meat begins to be 
well coloured and ſtick tothe Pan, put in a little mel- 
ted Bacon and ſprinkle ſome Flour into it; then moi- 
ſten it with Broth and Gravy, of each a like quan- 
' tity, and ſeaſon it with Muſhrooms and Truffles, half 
a dozen Cloves, a whole Leek and ſome Parlley ; put in 
ſome Cruſts of Bread and ſimmer it all together and when 
it is enough ſtrain it. 


If this Cullis be for Partridges, pownd a roaſted Par 
tridge in a Mortar, and put into it, mix it well and 
ſtrain it through a Sieve, keep it warm, and when you 
are ready to ſerve, pour it on your Soop, 

This Cullis is us'd for all forts oſ black Meats : It 
is only the Meats you put into the Culliſes that mu 
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the Name and Taſte to them; fo that if it be for Phea- if! 
make uſe of Pheaſants inſtead of Partridges ; do - 


Rabbets, Sc. And whatſoever Meat you uſe muſt be 
more than half roaſted before you pownd it to put in 


your Cullis. | 
| | 237. A Capon Cullis, 

TAKE a roaſted Capon, and pound it very well in a 
Mortar, put it in a Stew-pan, toſs up ſome Cruſts of Bread 
in melted Bacon; and when they are become very brown, 
put to them ſome Muſhrooms, Cives, Parſley and Baſil 
all ſhared very ſmall; mix all theſe with your pownded 
Capon, and make an end of dreſſing them over the 
Furnace z put in ſtrong Broth and ftrain it. | 

238. A general as ſerves ko all ſozts of 
 Ragoos. | 

Cu r three Pound of lean Veal and half a Pound 
of Ham into Slices, lay it in the bottom of a Stew-pan 
put in Carrots, Parſnips, and an Onion flic'd, cover it 
and ſet it a ſtewing over a Stove; when it has a good 
Colour, and begins to ſtick, put to it a little melted 
Bacon, and ſhake in a little Flour, keeping it moving a 
lictle while till the Flour is fry'd ; then moiſten it with 
Gravy and Broth of each a like quantity ; then put in 
ſome Parſley, Baſil, a whole Leek, a Bay-leaf, ſome 
Muſhrooms and Truffles minc'd very ſmall, and three 
or four Cloves, add the Cruſts of two French Rolls: 
Let all theſe fimmer together for three quarters of an 
Hour; then take out your Slices of Veal, ftrain it, and 
keep it for all ſorts of Ragoos. 

239. To make a White Cullis Peagre, 

BRO1L a Pike or a Brace of Perch, skin them, take 
out the Bones and pownd their Fleſh in a Mortar with 
a Handful of blanch'd Almonds,and the Y olks of four or 
five Eggs boil'd hard; flice a. couple of Parſnips, a 
couple of Carrots and fix Onions, and ſtew them with 
Butter in a Stew-pan, turning them often, and when 
they begin to be brown, wet them, with a thin. Peaſe 1 
Broth or Puree; ſcale, skin and bone a Carp, _ the [' 
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Head and Bones in Pieces and put them in the Stew-yar, 
let them boil a quarter of an Hour, then ſtrain then 
into another Stew- pan; then put in ſome Muſhrooms 
Truffles, a couple of Cloves, a little Parſley, Baſil, and 
a whole Leek ; add alſo of crumbled Bread, the quan- 
tity of two Eggs: Let them ſimmer for a quarter of an 
Hour over a gentle Fire; then put in your pownded A]. 
monds, Eggs and Fiſh ; let it ſimmer but not boil, for 
fear it change Colour; then ſtrain it and uſe it for 
Soops and Ragoos. 
240, To make a Cullis of Roots, 

TAXE Parſnips, Carrots, Parſley-Roots and Onions, 
and cut them in Slices; toſs them up in a Stew- pan; then 
take about a dozen and half of blanch'd Almonds and 
the Crum of two French Rolls ſoak'd in good Fiſh-Broth, 
pownd them together in a Mortar with your Roots; 
then boil all together, ſeaſon them well as in other Cul- 
lifes ; then ſtrain it and uſe it for Soops of Cardoons, 
Charvil, Onions, Leeks, c. | 

241. Co make white Cullis, 

TAKE a good Pullet, roaſt it; pull off the Skin and 
take out the Bones; take a Handful of blanch'd A.- 
monds, and pownd them well in a Mortar, with the 
Yolks of four hard Eggs and the White Fleſh of your 
Pullet, then take ſome Slices of Ham, and two Pound 
of Veal cut in Slices, and lay them in the bottom of 
the Stew-pan ſlice ſome Carrot, Parfnip and Onion, and 

t in, and ſet it over your Stove, when it begins to 
ſtick and before it begins to colour, put in ſome good 
Broth. Then ſeaſon it with a Leek, Muſhrooms, I ruf 
fles, a little Baſil, Parſley and three or four Cloves, 
put in Crums of Bread, about the quantity of two 
Eggs; then ſet it a ſimmering till the Veal be done en- 
ough, then take it out and put in your Almonds, hard 
Eggs and Pullet you pownded, and mix all well together 
by ſtirring them. Let it ſimmer a little but not boil, 
left it ſhould turn brown, then ftrain it. Uſe this 
wich white Soops and Ragoos. If you would ke = 

ullis 
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Cullis of Partridges, uſe the Breaſts of Partridges in- 


ſtead of the Pullets. 
242. To make Curd Cakes, 

TAKE a Quart ot Curds, eight Eggs, leaving ont 
four of the W hites ; put in Sugar, grated Nutmeg, and 
a little Flour : Mix theſe well together, and heat But- 
ter hot in a Frying-pan, and drop them in like Frit- 
ters. | 
243. To make a compoſt of Currans. 

Pass ſome Sugar through the Straining-bag, boil it 
to the third degree, called Blown, then put in your Cur- 
rans, give them a Boiling, then take them off the Fire. 
If you find they are ſufficiently impregnated with the 
Sugar, you may dreſs them on China Diſhes and ſerve 
them up to Table, but if not, give them another Boil- 


ing 
244, A Conſerbe of Currans 

Firſt pick your Currans, then ſet them over theè 

Fire in a preſerving Pan to make them caſt their 

Juice, then lay them on a Sieve to drain; ſtrain them, 

and ſet that which runs from them over the Fire to 

dry, in the mean Time prepare Sugar, brought to the 


fourth degree of Boiling call'd Crack'd, and put in as 


much 'of the thick Subſtance of your Fruit as will 
zive your - Conſerve a good Taſte, and good Colour, 
mixing all well with the Sugar : Let your Sugar 
be work'd and made white round about the Pan, and 
when. an Ice appears at top, take oft your Pan and let 
the Conſerve be dreſsd in Moulds. ER 
245- To make Currant Creams 

Bxv1sE ripe Currans into boiling Cream, ſtrain it, 
and put in Sugar and Cinnamon powder'd, and ſer ve it 
up. ; | 

246. To make Jelly of Citrtatig: 

LET your Currans be pretty ripe, preſs otił the 
Juice thro? a coarſe Linnen Cloth, 2 and add 
to it half a Pound of Sugar beil'd t6 « Candy Heiglit 
to each Pint of Juice ; boil them together if # Mrs 
part be waſted away, and it is done- 
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247. To make Parmalade of Currans, 
STRIP your Currans off from the Bunches, and ſoak 
them in boiling Water *till they break: Then take 
them from the Fire, and lay them on a Sieve to drain; 
and when they are cold, paſs them through the ſame 
Sieve to clear off the Seeds. Then dry them over the 
Fire while you bring your Sugar to the fifth Deere 
of Boiling call'd Crack'd, allowing as much Sugar as 
your . Fruit weighs. Mix all well together, ſimmer it 
over the Fire ſome time; then put your Marmalade 
into Pots. 
248. To make Parmalade of Currans, 
"TAKE red Currans full ripe, pick them, and ſqueeze 
out the juice of ſome of them; and put to it ſome 
Juice of Rasberries ; put your whole Currans into 
this Juice, boil them gently ; and when they begin to 
break, put in an equal Weight of Sugar boil'd to 2 
Candy height, boil them nor, maſh them as they 
boil, ſcum it, put in ſome Roſe-water, and when it is 
become as thick as Marmalade, put it into a well glaz'd 


Pot. | 

| 249. To make Paſte of Currans. 
Pur your Currans into a Pan, ſet them over the 
Fire to make them caſt their Juice, then lay them en 
a Sieve, and let them cool; then ſtrain them thro! the 
Sieve, and dry them over the Fire. In the mean 
time take the Weight of your Fruit in Sugar, and boil 
it to the fifth Degree of Boiling call'd Cract d, and 
temper it as you do for Curran Marmalade: Then ſet 
it on the Fire a while to ſimmer, then dreſs your Paſte, 
and ſet it in the Stove to dry. 

250. To pꝛeſerve Currans in Bunches. 

BoiL your Sugar to the fourth degree of Boiling, 
call'd Feather d, tye your Currans up in Bunches then 
place them in Order in the Sugar, and give them ſe- 
yeral covered Boilings; ſcum them quick, and let 
them not have above two or three Seethings; then 
ſcum them again, and ſet them into the Stove in the 
Re 
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themin Bunches, ſtrew them with Sugar, and dry them 
in a Stove. | 
251. To pꝛeſerbe red Currans liquid, 

Pick your Currans, put them into pearled Sugar, 
and give them a light cover'd Boiling ; ſcum them, the 
next Day ſtrain them through a Sieve; while the Syrup 
is boil'd to a degree betwixt pearld and ſmooth : 
Afterwards put in your Currans, and add as much o- 
ther pearled Sugar as is ſufficient to ſoak them: Give 
them ſeveral cover'd Boilings between ſinooih and pearl'd. 
Scum them well, and ſtir them *till they are a little 
cool, that they may not turn to a Jelly. 

252. To pickle Currans, 

TAKE Currans before they are thorough ripe, put 
them into a Pipkin with White-wine Vinegar ; give 
them a Warm or two over the Fire, with as much 
Sugar as will ſweeten them indifferently ; cover them 
over with this Liquor, and keep them always under 
it, | 

253- Syrup of Currans, | 

PxESS the Juice of Currans through a ſtraining 
Bag; then add to it an equal Quantity of Sugar that 
his been boil'd almoſt to its crack'd Quality, and the Sy- 
rup will come to its full Perfection. 

254- Curran Water, 

TAKE the. ripeſt Currans, bruiſe them, infuſe them 
in Water, ſqueeze them, put in Sugar, let them ſtand 
for five or ſix Hours, ſtrain the Liquor through a 
dere, and clarify it by paſſing it through a ſtraining 
Bag, if it be deſign'd for a cooling Drink; or if you 
would ice it, do it as directed in the Article Ice under 


Letter J. | 
255. To make Curran Wine, 

TaxE twenty-four Pound of Currans, two Gallons 
of Water, bruiſe them, and lay them in ſteep for three 
Nays; then ſtrain them, put to it eight Pounds of 
Sugar; put it into your Cask, let it work; and when 
it has done working, ſtop it up, let it ſtand two 
Months, fine it off the Lees, and if it require it, add 
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more Sugar; put it into the Cask again, and let it 
ſtand a Month, then rack it off, and bottle it with 
Sugar. Let it ſtand fix Weeks, and it will be fit to 
drink. 

256. To make a Cuſtard, 

Boir, a Quart of Cream, ſweeten with fine poy- 
der'd Sugar; beat the Yolks of Eggs with a couple of 
ſpoonfuls of Orange-water ; ſtir them well with the 
Cream, and ftrain it through a Sieve : Fill your Cruſt 
or Cups, and bake them with care. 

257. Another Way, 
Boll a Quart of Cream with whole Spice; then 
take the Yolks of ten Eggs, and the Whites of five, 
and ſome Roſe- water; mix them with a little Cream; 
and when the reſt of the Cream is almoſt cold, put in 
your Eggs, ſtir all well together, fweeten with Sugar, 
then fill your Cuſtards, and bake them. 

BoiL three Pints of Cream with ſome whole Mace; 
then ſet it by to cool; then temper it with eight 
Eggs, leaving out four of the Whites, beat in Orange. 
flower or Roſe-water, and a Pound and half of Sugar. 
Your Coffins being harden'd in the Oven, and prick 
with a Pin to prevent their riſing in Bliſters, fill them, 
and ſet them in the Oven. | 

259. To make Cuſtards in Cups. 

Take two Quarts of Cream, the Yolks of fourteen, 
and Whites of fix Eggs; beat them well with five o 
fix Spoonfuls of Roſe-water, mingle them with the 
Cream; ſweeten with fine Sugar, put it into Cups, and 
and bake them. 

260. To make a Cream Cuſtard. 

PARE the Cruſts off from a Penny white Loaf, grate 
the "Crumb very fine, and mix it with a Quart df 
Cream, and a good Piece of Butter ; beat the Yolks 0 
twelve Eggs with Cream, ſweeten them with Sugar; 
let them thicken over the Fire, make your Cuſtards 
Mallow, bake them in a gentle Oven, and when they ar 
bak d, ſtrew fine Sugar over them. 
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261. To dꝛels Tutlets of Meal 62 Mutton, 

BEAT your Cutlets with a Cleaver, and ſeaſon them 
with Salt and Pepper; then cover them all over, ex- 
cept within two Inches of the Rib-bone, as thick as 
a five Shilling piece with forc'd Meat, the Re&ceips of 
which you will find in Letter F. Then take as many 
half Sheets of white Paper as you have Cutlets, and 
wet them on one fide with melted Butter, ſprinkle 
erated Bread all over your forc'd Meat : Lay every 
Cutlet an, a half Sheet of Paper croſs the middle of 
it, leaving the Bone about an Inch out of the Paper; 
then cloſe the two Ends of your Paper on both ſides, 
cuttirig off what is too much, broil your Veal Cutlets 
three quarters of an Hour, and your Mutton half an 
Hour: Then take off the Paper, lay them round the 
Diſh with the Bones outermoſt. For the Sauce, take 
Butter, Gravy, and Lemon. ; | 

262, To farce Ueal oꝛ Mutton Cutlets. 

BoiL a Neck of Veal or Mutton in good Broth, 
then take off all the Fleſh from the Bones ; take ſome 
blanch d Bacon, Muſhrooms, Truffles, Cives and Par- 
ſey, mince all theſe and the Fleſh very ſmall; then 
pownd all together in a Mortar with Spice and uſual 
Saſonings ; adding the Crumb of a French Roll ſoak'd 
n Gravy or Milk, and a little Cream. 
Yolks of Eggs, but do not make it too liquid; then 
cut Bards of Bacon of the Size of your Cutlets ; upon 
theſe Bards lay your Farce with the Bones of your 
Cutlets, which faſhion with your Knife, dipt in beaten 
Eggs, in the form of a Cutlet: Drudge them with 
Crumbs of Bread, lay them in a Tart-pao, and ſet 
them in the Oven to give them a Colour. Theſe are 
uled to garniſh any large Diſhes of the firſt Courſe ; 
or ſerve them as 
They are call'd Cutlets farc'd in Cream. 

263. Cutlets another Way. — 8 
MARINATE your Cutlets for three Hours in Ver- 
juice, Juice of Lemon, Salt, Pepper, Cloves, Bay- 
kaves and Cives. Then make a. thin Batter with 
M 3 Water, 
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C , 
water, Flour, a raw Egg and as much Butter as 
Walnut mix'd together, and well-beaten ; dip you 
Veal-Cutlets in this Batter, and fry them in Hogs 
Lard. Garniſh with try'd Parſley, and ferve them for 
the firſt Courſe. 

"FLAT your Cutlets with a -Cleaver, lard them an 
drudge them with Crumbs of Bread, Salt, Peppe, 
and {ſhred Parſley ; then toſs them up in melted Bacon 

them in a Diſh, pour on them a Ragoo of Sweet 
breads and Muſhrooms, Garnzſh with try'd. Parlley, 
and ſerye them. 
265. Oꝛ thus. 


Dir your Cutlets in melted Bacon, ſeaſon them uc 
with ſhred Herbs, Salt and Pepper, ftrew Crumbs « 
Bread over them, and broil them on a Gridiron. Seri 
them up with Gravy. 

266. Oz thus, 
B01“ your Cutlets in fair Water, then dip then 
In a thin Batter made of Flour and Eggs, then fry 
"them in Hogs Lard ; and ſerve them up with Salt 
aal and 55 | 


D A 
| 1, Tod diele Tabs, 
Bo the Dabs z in a Court Bouillon, and when they 
| are cold, cut them into Filets, with which an! 
ſome ſmall Sallet Herbs dreſs a Plate; ſeaſon then 
with Salt, Pepper, Vinegar, and Oil. Or you mu 
dreſs them with Anchovy-Sauce, and ſerve them i 
when cold, upon a Na kin} for Inter- meſſes. You mi 
; 3 bake them in a Pie as Turbots. Or you m 


leave _ Pab intire, and ſerve it up hot with whit 
Sauce -l ream for a Side-dyh. 
- A Side-diſh of a marinated tab, 
Cur the Dab through the Back, that the Mar 


dade may penetrate it; * the Marinade as d 


rected 
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rected in the Article Marinade in Letter M. And 
when it is ſufficiently marinated, let it be well breaded 
with Bread Crumb and ſeaſon d Chippings; then bake it, 
and garniſh it with little Pies. 

3. To diels a Dab in Sallet. 

BoiL you Dab in a Pickle after the uſual min- 
ner; and when it is cold, cut it into Filets: Garniſh 
a Plate with them, and a 1mall Sallet ; ſeaſoning with 
Salt, Pepper, Oil, and Vinegar. 

4 Ta candy Damſon®. 

AFTER they have been preſerved, dip them in 
warm Brandy to wath off the Syrup, then ſiſt fine Su- 
gar over them, and ſet them to dry in a Stove or 
Oven. Do this, taking them out three or four times, 
and ſift Sugar over them, but let them not be cold 
before they are quite dry. p 

5. To make Marmalade of Damſons. 

TAKE a Gallon of large ripe Damſons; peel off the 
Skins of three Quarts of them, put the Quart un- 
skinned in the bottom of an earthen Pan, and thoſe 
that are skinned upon them; cover the Pot ſo cloſe 
that no Water can get in; then ſet on a Kettle of 
Water; put in the Veſſel of Damſons; boil them till 
they are tender, then take out their Stones, and both 
Skins and Stones of the undermoſt: Then take as much 
Sugar as they weigh, put to the Pulp, make it boil a- 

e, ſcum it well, and when it is boil d enough, put 
it in a Pot for uſe. 

6 Conſerve of Damſons. 

TARE four Quarts of Damſons, and prick them, 

put them with two Quarts of Wine or Damask Roſe- 


water into a Pot, cover them, and boil them well, 


ſtirring them well together; when they are boiF'd 
tender, let them cool; then ſtrain them with their 
Liquor; ſet the Pulp over the Fire; add to it a ſuf- 
ficient Quantity of Sugar; let them boil till they are 


uſp. 


* 
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done enough; then put them up into your Pots for 
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F. To keep Damſons fo: Tarts 
Wie the Pamſons, put them into an earthen Pot, 
and as you lay them in, between every Layer, ftrew 
in. fine powdered Sugar ; two Pound of Sugar will be 
enough for ſix Pound of Damſons. When you have 
done, paſte up the Pot with Rye-Dough ; bake them 
with Six- penny Bread; when it is drawn, let it ſtand 
*till it is cold; then cnt a Stick, put it down in the mid- 
dle of your Pot of Damſons; cut a piece of white Pa- 
per round juſt fit to cover them; cut a Hole in the mid- 
dle for the Stick to go through, then melt freſh Butter, 
and pour upon the Paper; and when you want to take 
out any Damſons, take out the Paper by the Stick; and 
when you have done, put it down again. Thus you 
may keep them all the Year. 
| 8. To jelly Damſons. | 
TAKE eight Pound of Damſons, put to them eight 
Pound of fine Sugar, and half a Pint of Water, boil 
them for half an Hour over a gentle Fire till the 
Skins break; then take them off, and ſet them by for 
an Hour; ſet them on the Fire again for half an Hour 
more; ſet them by again for the ſame time, do ſo the 
third time: While they ſtand off the Fire, ſet a 
Weight upon them to keep them under the Syrup. 
The laft time you muſt boil them, till you perceive 
they are of a very high Colour in the part where the 
Skin is broke; then take them off, ſet them by to cool, 
and when they are cold drain away the Syrup, and make 
the Jelly in the following manner. Boil a good Quan- 
tity of green Apples, green Gooſeberries, and Quince- 
Cores to a maſh ; then ſtrain them through a Hair 
Sieye. Take an equal Quantity of this Jelly, and the 
former Syrup, and boil them together over a gentle 
Fire, till they jelly, but boil it not too high, leſt it 
ſhould rope; ſcum it well, and while it is hot, put it 
into Glaſſes or Pots. e J's 
a 9. Damſon Mine. 
To every five Quarts of Damſons, put two Gal- 
lens ot Water, to which add five Pounds of 1 * 
&. [tons 
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fone your Damſons, boil them till the Liquor is of a 
fine Colour; then ſtrain them through a Sieve ; then ſet 1 
it a working in an open Veſſel for three or four Days; 1 
then pour it off the Lees, and let it work in that Vettel 1 
as long as it will? then ſtop it up for half a Lear or 194 
more, till it is fine; then bottle it, and let it ſtand a 
Year or two before you. drink it. 
10. Another May. 

TAKE ripe Damſons, put them into a Tub, warm 
as much Water as will cover them, put it to them; co- 
ver them cloſe with Clothes, to keep them warm as 
long as you can, let them lie at leaſt a Day and a 
Night, till they are grown plump: Then put more 
Water to them, and boil them over a brisk Fire for five 
or ſix Hours; then ſtrain them. Set your Liquor a 
working with Y eaſt, or the Lees of good Wine: And 
when it has work'd a while, put it up in a Wine Cask, 
and when it is fit to be ſtopp'd up, put into your Cask 
2 few freſh Damſons; then ſtop it up cloſe, and ſet it 
in a cool Cellar for two or three Months. | 

11. A Dartmouth Pye. 

TAKE two Pound of lean Leg of Mutton, and one 
Bound of Beef-Suet; chop them as ſmall as may be; 
ſeaſon all with Salt, and a grated Nutmeg; add a 
Pound of Currans and a quarter of a Pound of Sugar; 
mix all well together, and put it into a Paſte, and ſet 
it in the Oven for an Hour and a half; To make your 
Paſte, take one Part of Butter, and two Parts of Beef- 
duet try'd; melt them, mix them in the Water, 
let it boil, then put in your Flour and knead it 


up. | 
12. To bake red Peer. 

Bone a fide of red Deer and ſeaſon it; then take 
out the Back-Sinews, and the Skin, and lard the Fi- 
let, or Back with large Lard, as big as your middle 
Finger, ſeaſoned with Pepper and Nutmeg; then mix 
lix Ounces of Salt, with four Ounces of Pepper, and 
four of Nutmeg ; flaſh the Veniſon on the ne 
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make the Seaſoning enter, and ſeaſon it well with thek: 
Your Pye being made, lay Butter in the Bottom d 
it, alſo a quarter of an Ounce of Cloves, and a Bay. 
Leaf or two; then lay on a few Cloves, and goo | 
Store of Butter; let it ſtand in the Oven tor eight d 
nine Hours; but firſt baſte the Pye with half a dozen 
Eggs well beaten; when it is bak'd and cold, fill it uy 
with clarify'd Butter. 

For the Cruſt to a Side, or half a Haunch of re! 
Deer, take half a Buſhel of Rye-meal, courlly ſearſe, 
and make it up very ſtiff with boiling Water only. 

If you bake it to eat hot, give it but half the ſeaſon- 
ing, and liquor it with Butter and Claret. 

12. To make a Farce foz red Deer. 

Mixe Beef-Suet with Savory, Roſemary, and 
Thyme, or Cloves, or all manner of ſweet Herbs; 
ſtuff any Part convenient to be ſtuffed with this Farce, 
lay the Caul over the Side, or half the Haunch; 
roaſt it, and ſerve it up with any of the Sauces ſol- 
lowing ; garnyh with Oranges, Lemons, and Bert 


Roots. 
| 14. To roaſt red Peer. 

TAKE either a Side, or Haunch ; and either lard 
with {mall Lard, parboiling it before you lard it; or 
ſtick it with Cloves, ſpit it and roaſt it, and ſerve it 
up with any of the following Sauces. . | 

4 15. Sauces foz red Deer, 

1. TRE Gravy and ſweet Herbs chopp'd ſmall, and 
boil'd together, or the Gravy only. 

2. The Juice of Oranges or Lemons, and Gravy. 

3. Bread ſoak d in Vinegar, Claret-wine, Ginger and 
Sugar, and beaten together, then ſtrain d and boil'd with 
a few whole Cloves, and a Sprig of Roſemary. 

4s White Bread boil'd in Water pretty thick, without 
Spices, and Butter, Vinegar, and Sugar added to it. 

5 16. A Dowlet Pye, 2 

Lr a Leg of Veal be either roaſted or parboil'd; 
then mince it ſmall with Beef-Suet, and ſweet *. 
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Then put ſome into the Pye, ſeaſon d with Nutmeg and 
Cinnamon; then beat as many Eggs as will wet it; and 
make it up like Eggs, and ftick a Date in the middle 
of each of them, and lay them in a Pye, and lay ſome 

d Plums over them; then put it in the Oven; before 
ou draw it, take White-wine, Sugar and Butter; and 
pour into it; let it ſcald a little, give it a thake or 
two, and ſerve it up. 

17. To boil Ducks after the French Faſhion, 

LARD the Ducks, ſpit them and half roaft them; 
then take them off the Spit; put them with a Quart of 
Claret into a Pipkin; put in a Pint of bearded Oyſters, 
and ſome Cheſnuts, a couple of Onions minced tmall 
a little beaten Ginger, ſome ſtripped Ihyme, and ſome 
Mace: Thicken it with the Cruft of a French Roll 
grated z then diſh it upon Sippets. | 

18. To boil wild Ducks. 

Draw and truſs your Wild Ducks, parboil them, 
and half roaſt them; then carve them, and fave their 
Gravy ; put the Gravy into a Pipkin, with Pepper, 
ſic d Ginger, Parſley, and good Store of Onions, a 
Quart of Claret, Barberries, large Mace, and waſht 
Currans ; boil all theſe together, ſcum it clean, put in 
Butter and Sugar; diſh your Ducks in the Sauce and 
ſerve them up. 

19. To boil a tame Duck. 

PARrBoO1L the Duck, then chop an Onion, and 2 
Handful of Parſley together; put them into a Pipkin 
with ſtrong Mutton-Broth, a Turnip cut and parboil'd, 


till the Rankneſs is taken away, Endive, and pickt and 


waſh'd Barberries: Then put in half a Pound of But- 
ter, and a little Verjuice : Boil all together, ſtirring it 
till it is enough, and ſerve it up with the Turnip, large 
Mace, Pepper and a little Sugar. | 

20. To Farce a Duck. 

FARCE the Breaſt of your Duck, with the Fleſh of 
the Breaſt of a Capon, Beet-Marrow minc'd ſmall, 
and the Yolks of raw Eggs, ſeaſon' d with Salt, Pep- 
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per and a little Nutmeg ; then ſtew the Duck à 1; 
Braiſe, and make a Ragoo of Sweetbreads of Veal, or 
Lamb, fat Livers, Cocks Combs, Truffles, Muſh- 
rooms, Artichoke Bottoms, and Aſparagus Tops; toſs 
up all theſe in melted Bacon, moiſten it with Gravy; 
thicken with a Cullis of Veal and Ham ; pour this 
Ragoo upon it, and ſerve it up. 
3 21. To kritaſſy Ducks. 

QAR TER them, race them, beat them with the 
Back of your Cleaver, dry them well, fry them in 
ſweet Butter; when they are almoſt fry'd, put in « 
Handful of Onions ſhred ſmall, and a little Thyme: 
Then put in a little Claret, thin Slices of Bacon, Par- 
fley and Spinage, boil'd green, and ſhred ſmall : Break 
into a Diſh the Yolks of three Eggs with a little 
Pepper, and ſome grated Nutmeg, toſs them up with 
a Ladle full of drawn Butter; pour this on your Ducks, 
lay your Bacon upon them, and ſerve it up. 

22. To fricaflſp a Duckling. 

Cu r your Ducklings into ſmall Pieces, dry them, 
flour them, and fry them in Butter; then take a little 
Canary, fome Parſley, and an Onion chopt ſmall ; a 
little groſs Pepper, and a Blade of Mace, and put to 
theſe ſome Sugar, Butter, and Verjuice : 'Then pick 
the Stalks off from a good Handful of Clary ; make 
a Batter of three or four Eggs, Flour and Cream, 
with a little Nutmeg ; | fry theſe, and having diſhed 
your Ducklings, pour your fry'd Clary, &c. upon 


23. To dzeſs Ducks with Celery. 

_ - FirsT dreſs your Ducks à {a Braiſe: then boil 
ſome Celery in Water and Salt, putting it in when 
the Water boils; when it is a little * than half 
enough, take it out, drain it, toſs it up in a Sauce- 
pan, with ſome thin Cullis of Veal and Ham; and 
when it is enough, thicken it with a bit of Butter, as 


big as a Wallnut, worked up with a little Flour; 


keep moving it over the Fire, put in a few Drops of 
| | | . 1" 
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DU | 
Vinegar, Diſh your Ducks, put the Ragoo over 
them, and ſerve them up. 
24. To dꝛels a Duck with Cucumbers, 
DxExss your Duck a la Braiſe; then pare Cucum- 
bers, cut them in two in the middle, and take out the 
Seeds, cut them in ſmall Slices; then marinate them 
for two Hours in Vinegar, Pepper, Salt, and two or 
three ſliced Onions; then ſqueeze them in a Cloth, 
and toſs them up in melted Bacon, when they begin 
to brown, ſimmer them over a Stove in Gravy ; take 
off the Fat, thicken with a Cullis of Veal, and Gam- 
mon of Bacon, and when your Duck is enough, pour 
it upon it, and ſerve it up. 
- 25. To dreſs Ducks with Olives. 
You may either. dreſs your Ducks a' la Braiſe, or 
roaſt them; then toſs ſome Muſhrooms up in a Sauce- 
pan, and moiſten them with Gravy, and bind it with 
a Cullis of Veal and Ham: Then ftone ſome Olives, 
and put them into ſcalding Water, take them out, drain 
them, and put them into the Ragoo; give them a 
Boil, diſh your Ducks, pour the Ragoo over them, and 
ſerve it up. 5 
26. To dꝛels a Duck with Juice of Ozange. 
Roast the Duck, till it is half enough; then take 
it up, lay it in a Diſh, and cut it up fo as to leave all 
the Joints hanging to one another. Then take Salt and 
Pepper pownded, and put between every Inciſion; alſo, 
ſqueeze in ſome juice of Orange. Then lay the Duck 
in a Diſh upon the Breaſt, and preſs it hard down 
with a Plate; ſet it over the Stove for a little time; 
then turn the Breaſt upwards again, and ſerve it hoc 
n its own Gravy. | 
27. To dieſs a Duck with green Peas. 
FirxsT dreſs your Duck a la Braiſe; then toſs up 
ſome green Peas in a Sauce-pan, with ſweet Butter, 
dalt, Pepper, a duſt of Flour, and a Faggot of fa- 
voury Herbs; moiſten them with Gravy, thicken 
wth the Yolk of an Egg beaten up with — 
| ream 
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Cream; diſh the Duck, pour the Ragoo over it, and 
ſerve it up. 
28. To dels a Duck with Turnips, 

LaRD the Duck, drudge it well with Flour, and 
toſs it up in melted Bacon, to make it brown; then put 
it into a Pot, and make a Brown with melted Bacon, 
or with melted Butter and Flour; put to this a Pint of 
White-wine, ſome good Broth, ſeaſon it with Pepper, 
Salt, Cloves, ſweet Herbs, Onions, Parſley, and Slices 
of Lemon, ſtew the Duck in theſe; cut your Turnips in- 
to the Shape of Olives or Dice, toſs them up in — 
Lard to brown them; ſet them a draining, then ſimmer 
them in good Gravy thicken'd with a Cullis ; when the 
Duck is ftew'd, lay it in the Diſh, and pour upon it the 
Ragoo of Turnips, and ſerve it hot. 

29. To all a Sea-Duck.. 
BASTE it as it is roaſting with Butter and Salt, and 
_ the — — it —— — — very ſmall, 
put into Dripping, wi , Nutmeg, Mu- 
throoms, and juice of Orange. IF. 
30. To dieſs.a Duck a la Bra ſe. 

TAKE a Duck and lard it with large Lardons of Ba- 
con, well ſeaſon' d; then garniſh' the Bottom of your 
Ste- pan with Bards of Bacon and Slices of Beet; to 
this put Parſnips, Carrots and Onions ſlic d, Salt, Pepper, 
Cloves, ſome ſweet Herbs and Slices of Lemon; then 
put in your Duck, and cover it with the ſame Ingredi- 
ents, and in the ſame Manner as you put them under it, 
then cover it; ſet it a ſtewing with Fire over and under; 
when it is enough, lay your Duck on Sippets in your 
Diſh, pour the Ragoo upon it, and ſerve it up. 

31. To dꝛels Ducks with Oyſters. 


TAKE wild Ducks, truſs them, make a Ragoo with 


Veal Sweet-Breads, Muſhrooms, Truffles and O; ters, 
 ſeafor'd with fine Herbs, Cives and Parſley ; when it is 
_ ready, farce the Ducks with it; tye them up 
well, and roaſt them; a little afterwards make a Mu- 
ſaroom Cullis, ſuch as is uſually made for Partridges, 


pour it 
Diſh. 
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DU 
pour it upon them, and ſerve them up hot for a Side- 
Din. A871 21 | 


32. ©? thus. | 
Lr your Duck be firſt dreſsd 2 la Braiſe; then 
toſs up Muſhrooms and Truffles in melted Bacon, and 
moiſten them with Gravy; then bind it with a good 
Cullis of Veal and Ham; then put ſome Oyſters into.a 
Sauce-pan, give them three or four Turnsa their om 
Liquor over the Fire, clean them well, and put them 
into the Ragoo, and ſet it over the Fire again for a 
Moment or two, but let them not boil ; lay your Duck 
in the Diſh, pour your Ragoo upon it, and ſerve it up. 
| 33. To ſtew Ducks. | 

HALF roaſt them, then put them into a Stew-pan, 
put in a Pint of Claret, and a Pint of ftrong Broth, two 
Onions quarter'd, and a Bunch of ſweet Herbs, with a 
little beaten Pepper; ſtew them in a Pan covered, and 
when they are enough, garnifh with fry'd Bacon. 

| 0 34. K Duck Pye, 4 

TAKE Wild-Ducks, ſeaſon them well with Pepper 
and Salt; put them in your Pye, adding two large O- 
nions minc d ſmall, and good ſtore of Butter; bake it 
and pour in good ſtore of melted Butter. 

35. To make a Duck Pye. 
TAKE a couple of Ducks, prepare them for roafting, 


rboil them; then lard them with large Lardons of 


con, and the lean of Ham, ſeaſon'd with Pepper, 
Salt, Spice, ſweet Herbs, Parfley and Cives ſhred fmallz 
make your Paſte, roll it out an Inch thick, raiſe your 
Pye ; lay all over the Bottom of it pownded Bacon, 
ſeaſon d with Salt, Pepper, Spices, ſweet Herbs, Cives, 
and Parfley ſhred; then lay in your Ducks, and fill up 
the empty Spaces with Mutton Cutlets, larded and ſea- 
ſon'd with the Seaſoning above-mention'd ; then ftrew 
ſome of the ſame Seaſoning over your Ducks and Cut- 
lets, and lay thin Slices of Veal over all, and thin Sli- 
ces of Bacon over your Veal; then put in a Piece of 
Butter; then lay the Lid on your Pye, and ä 
| — 
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Oven; let it ſtand for four or five Hours in the Oven; 
while it is baking make a Ragoo of Muſhrooms, Truffles, 
Cocks Combs, Livers and Sweet-Breads, toſs' d up in a 
Stew- pan with melted Bacon, moiſten'd with Gravy; 
let theſe all ſimmer over a gentle Fire for half an Hour, 


skim off the Fat, and thicken it with a Cullis of Veal 


and Ham. When your Pye comes out of the Oven, ſet 


it in a Diſhi cut it open, take out the Bacon and Veal, 


take off the Fat that ſwims at top, pour in your Ra- 
goo, and ſerve it up hot for the firſt Courſe. 0 
36. To make a Sea-Duck Pye. 
WHEN. your Ducks are pick d and truls'd, beat them 


a little on the Breaſt, broil them and tye them up at the 
Ends: Take the Livers, Muſhrooms, Truffles, Cives, 


Parſley, Butter, an Anchovy and Capers, mince them 
ſmall, and ſeaſon them well, and ſtuff the Bodies of the 


Ducks with the Farce; then having made your Paſte, 


fill your Pye with the Sea-Ducks ; when it is bak'd, you 
may either ſerve it up cold, without any thing elſe; or 
if you ſerve it up hot, make a Ragoo with Carps Roes, 
the Tails of Crayfiſh, Truffles and Muſhrooms, or elſe a 
Ragoo of Oyſters. | ot. digs 

37. To dꝛeſs a Duck with Succozy. 


Dxtss your Duck a la Braiſe, ſcald your Succory, 
ueeze out the Water, give it two or three Cuts with a, 
ife, toſs it up in a Sauce- pan with Gravy, thicken it. 


with ſome Cullis of Veal and Ham; diſh your Duck, 
pour the Ragoo over it, and ſerve it uß. 
Ros r a Duck and pownd it in a Mortar, then 


cauſe ſome Gammon to be fry d brown, and put them in- 


to a Pot with a handful of Lentiles; ſeaſon them with 


-a Clove of Garlick, threeor four Cloves, ſome Cives and 


Savory, let them ſtew all together; when they have ſtew'd 


ſome time, pownd them with the Fleſh of the Duck, 


and toſs them up in a Sauce - pan with melted Bacon; 
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little melted Bacon in a Stew-pan, putting in Cives and 


and Vinegar, and ſerve them up. 


E A 
; r. To dꝛels Yogs Ears. Res 
AN them well, put them into a Pot with as 
much Water as will cover them, well ſeaſon'd with 
Salt, Pepper, a large Onion, and a Bay- leaf or two, and 
ſend them to an Oven ; when they are bak'd, keep them 
in the Pickle, and when you uſe them, cut them in Sli- 
ces, and fry them; for the Sauce, put a Piece of Butter 
into three or four ſpoonfuls of the Pickle, ſhake in a 
little Flour, and adda ſpoonful of Muſtard, which pour 
into the Diſh over them. | 
a 2. Another Way, : 
CLEAN them well, ſeaſon Bards of Bacon and Slices 
of Veal, with Salt, Pepper, Nutmeg, Cloves, Bay- 
Leaves, Onions, Bafil, Cives, Parſley, beaten Coriander- 
Seed, a Stick of Cinnamon, and Slices of Lemon; lay 
your Bacon and Veal over the Bottom of a Stew-pan, 
mix'd with the other Seaſonings; then lay the Hog's 
Ears upon them, then cover them with Slices of Veal 
and Bards of Bacon; then put in a Quart of White- 
wine, with as much Water as will juſt cover them; put 
in alſo a Pound and à half of melted Hog's-Lard ; co- 
ver them well, and let them ftew over a gentle Fire till 
they are enough; let them ſtand to cool, take them out 
and drudge them with Flour, broil them and ſerve 
them up. EA | 
Or you may flice them, and toſs them up with a 


. Ao 


Parſley ſhred : Then put in ſome Gravy to them, ſet 
them over a gentle Fire to ſimmer a while, take of the 
Fat, put in Cullis of Veal and Ham, a little Muſtard 


3 To bake Eels. 

WHEN your Eels are ſtript and well cleans'd, take 

a ſhallow Pot, and cut your Eels in Lengths, according 
to the Depth of your Pot, and put them in ſo that they 
may ſtand end-ways ; put a ſmall Quantity of Water, 
Salt, Pepper, Shalots cut ſmall, ſome Sage chopt ſmall, 
i N Marjoram, 
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Marjoram, Roſemary-tops and Thyme, and ſet them 
in the Oven; when they are bak'd, beat up ſome But- 
ter with the Liquor that comes from them, and ſome 
White-wine, and ſerve them up. | 
4. To bꝛoil Eels. 

WUuN they are ſtript, cut them in pieces, and make 
Gaſhes in them, then lay them a while in melted But- 
ter, Salt, Pepper, Onion, Parſley, and ſavoury Herbs, 
warm this a little, and ſhake it all well together; then 
take out the Eels bit by bit, drudge them with the 


Crumbs of Bread, and broil them over a gentle Fire 


till it be of a good brown Colour. When they are 
broil'd, make a brown Sauce with Parſley, Cives, and 
Capers, put it into the Diſh, and the Eels round it. 

A J. TocollarEels, | 

WHEN they are skinn d and gutted, rip up their 
Belles, and bone them; then ſeaſon them with Pep- 
per, Salt, Nutmeg, ſweet Herbs, and Lemon-peel, and 
roll them up hard, tye them with Tape; then make 
your Pickle thus ; Put the Bones of the Eels into a 
Pot of Water, and boil them, ſeaſoning it with Pep- 
per, Salt, two or three Bay-leaves, a Sprig of Role- 
mary, and a Bunch of ſweet Herbs, and ſome Cider; 
but boil them not too much; when you take them 
up, tye them in a Bunch, and hang them up to be 
cold ; skim all the Fat off the Liquor, put in your 
collar d Eels; boil up the Pickle now and then; eat 
them with Vinegar and Oil beat up thick together, or 

the Juice of Lemons, Pickles, or what you pleaſe. 
| 6. Another Way. 

TAKE a large Silver Eel, ſplit him down the Back- 
bone, wath, dry, and falt him; then take Oyſters, an 
Onion, Thyme, Savoury, and ſweet Marjoram, mince 
them very ſmall ; add to theſe Cloves, Mace, and Nut- 
meg pownded; ftrew theſe on the Inſide of the Eel, 
roll it up, bind it with a Tape, boil it in Water, Vine- 
gar, and Salt, three whole Onions, a little Ginger, and 
a Bunch of ſweet Herbs: Garniſh your Diſh with 
Fennel and Flowers. 


7. To 
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7. To dꝛeſs Eels a la daube. 


TAKE the Fleſh of Eels and Tench, mince them 


together, ſeaſon the Fleſh with Salt, Pepper, Nutmeg 
and Cloves beaten ; cut the Fleſh of another Eel into 


mall Pieces, of which lay one Layer on the Skins, 
and another of the minced Meat; this do till you have 


made it in the form of a Brick-loaf; then lap it up in 
a Linen Cloth, and ſtew it in half Water, halt Claret, 
ſeaſoned with Pepper, a Bay-leaf, and Cloves. Let it 
cool in its own Liquor, cut it into little Slices, and 
ſerve it in Plates or little Diſhes. 

8. The Engliſh way of dꝛeſſing Eels, 

MaxE a Farce with Bread crumbled very fine, 
Cives, Parſley, add all forts of ſavoury Herbs ſhred 
fine; ſeaſon with Salt, Pepper, Nutmeg, Cloves ; the 
Yolks of hard Eggs and freſh Butter ; mix all theſe 
together, rub your Eel with Salt, then with a Towel, 
to take off the Slime, then skin it, and cut it into 
three or four Pieces; lay them in a Diſh ; pour 
ſome good White-wine upon them, let them he a lit- 


tle while, take them out, and cut Notches on the 


Backs and Sides; fill up theſe with the aforeſaid Farce, 
then flip it into the Skin, and tye it at both Ends. 
Prick the Skin in ſeveral Places with a Fork; then ei- 
ther broil it on a Gridiron, or roaſt it on a Spit, as 


you pleaſe. When it is dreſs'd, take off the Skin, and 


ſerve it up dry with juice of Lemon. 
Or you may make a white Sauce with Vinegar, But- 
ter, white Pepper, Salt, Capers, and Anchovies. 
9. To farce Eels. 
Boxes your Eels, pownd the Fleſh of your Eels in 
a Mortar, mixing with it ſome Cream, Crumb-bread, 


Muſhrooms, Truffles, Cives, and Parſley, all well ſea- 


ſoned. Lay this Farce upon the Bones of your Eels, 


drudge them well with Crumbs of Bread grated fine; 


then put them into a Tart-Pan, and bake them in an 


| Oven'till they are of a good brown Colour. 


N 2 10. To 
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10. To fry Eels. 
STR1P them, clean them, bone them, and cut them 
in Pieces, lay them in -a Marinade of Vinegar, Salt, 
Pepper, flic'd Onion, Bay-leaves and Slices of Lemon, 


for two Hours ; then drudge 


them with Flour, and 


fry them in clarified Butter. Serve them up dry with 


11. Tohaſh Eels. 
LET you Eels be large, draw, waſh, bone, and 
mince them; ſeaſon them with Cloves, Mace, and an 


fry'd Parſley. 


Onion cut into four Quarters, 


put in a little White- 


wine, and ſome ſtewing Oyſters, and an Anchovy or 


two; let them ſtew over a gentle Fire, and ſerve them 


up on Sippets. Garniſh the 
12. Eels with bzown Sauce. 


of Orange. 


Diſh with ſome Slices 


Cu r your Eels in pieces, toſs them up in a Stew- 
pan with burnt Butter, fine Herbs chopt very ſmall, 
Cives and Parſley, Salt, Pepper, Nutmeg, Cloves, and 
Capers: You may alſo add White-wine, a little Verjuice, 
with a little Flour. Afterwards ſtew all together in 
a Diſh or earthen Pan; and when it is enough, ſerve 


it up with a Garniſh of Lemon. 


13. The'beſt way to roaſt a large Eel. 
Wastl it in Water and Salt, cut off the Head, and 
fley of the Skin a little below the Vent; gut it, wipe 


it clean with a Cloth, and 


give it three or four 


Scotches with a Knife. Then ſhred pick'd Parſley, 
ſtript Thyme, Winter Savoury, and ſweet Marjoram, 
with an Anchovy , mix them with Salt and Butter, 
and put them into the Belly of the Fel, and into the 
Scotches ; then draw the Skin over the Eel again; 
tye the Skin with a Pack-thread to keep in all the Moi- 
ſture. Faſten it to a Spit, and roaſt it leiſurely ; baſte 
it with Water and Salt *till the Skin breaks, and then 
baſte it with Butter. Make your Sauce of beaten But- 


ter, and White-wine, with three or four Anchovies 


diſiolv d in it. 


14. To 
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14. To ſpitchcock an Eel. | 

LET your Eel be large, ſplit it down the Back, 
and joint the Bone, but leave on the Skin, cut it into 
three or four Pieces, broil them on a gentle Fire, 
baſte them with Butter, Vinegar, and Salt; when they 
are broiFd, ſerve them up with Butter and Juice of 


Lemon. ; | 

15. Eels with white Sauce. 

WHEN you have skinn'd your Eels, eut them in 
pieces and ſcald them, dry them in a Napkin, and toſs 
them up in a Pan with Salt, Pepper, Cloves, Cives, 
Nutmeg, and Capers, a Bay- leaf, and a piece of Le- 
mon. Then dreſs ſome Artichoke-bottoms, Muſhrooms, 
Aſparagus-tops with ſweet Butter and fine Herbs; 
and make a white Sauce with the Yolks of Eggs and 
Verjuice : When they are ready, garniſh with fry'd 
Bread, add Slices of Lemon, and ſerve them up with 


Juice of the ſame. 
16. Eel Potage, 


SKIN your Eels, eut them in Pieces, fry them with 
burnt Butter, Flour, fine Herbs, and other proper 
Seaſonings ; then put them into a Pot with Fiſh-broth 
made of Tenches, Eels, Pikes, and Carps, boil'd in 
Water, with Butter, Salt, an Onion ftuck with 
Cloves, and a Faggot of fine Herbs. Put in ſome 
Cruſts to ſoak, ſerve it up with Capers and Lemon- 
juice. 
157. To ſeaſon an Eel Pye.. 

MAaxe your Pye of fine Paſte either of an oval or 
round Figure; take Silver-Eels, cut them in pieces, 
ſeaſon them well with Salt, Pepper, Nutmegs, Cloves 
and Mace beaten: Lay good ſtore of Butter under the 
Eels, ſome whole Mace broken into Sprigs on the top, 
and a good Quantity of Butter on the top of them in 


Slices. 
18. To ſtew Eels. | 
PuT them into a Stew-pan with White-wine, a 


8 little Salt; when they are half ſtew d, put to them 
N 3 ſome 
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ſome Horſe-radiſh, an Onion quarter'd, a little grated 
Bread, and a little beaten Cloves and Mace; when they 
are almoſt done, put in a little Butter, and a Glaſs of 
Claret, and an Anchovy quarter'd; give them a walm 
or two, and ſerve them up. 

19. To ſoute Eels. i 

TAKE four fat large Eels, ſcour them in Salt, 
draw, waſh, and cleanſe them; cut them in pieces 
ſour Inches long, ſcotch them on the Back, and lay 
them a- ſoak in. Wine Vinegar and Salt for about two 
Hours; then boil them with Onions, ſweet Herbs, 
and ſome Blades of Mace; then pour away the Li- 
quor, let them cool; then boil a Pint of that Liquor 
with a Pint of White-wine, and boil it up with ſome 
pownded Saſfron; then take out the Spices that were 
boiled with the Eels, and pour them into your White- 
wine; put your Eels into a Pot, and pour this Souce 
over them. | 

20. The beſt way of Roaſting Eels, 

TAKE a large Eel, ftrip it, draw it, cleanſe it, 
and cut it into Pieces about four Inches long; then 
dry them well, ſeaſon them well with Salt, Pepper, 
Nutmeg, and Mace beaten, with two or three Onions, 
a Piece of Lemon- peel and Thyme minced ſmall; rub 
your Seaſoning well mingled into the Pieces of Eel, 
and faſten it on them with the Lolks of Eggs; ſpit 
the Eel croſs-ways on a ſmall Spit, putting a Leaf of 
Sage between every Piece: You may either turn them 
round on the Spit, or ſet them with one ſide to the 
Fire till they hiſs and grow brown; and then turn 
the other ſide Save the Gravy in the Diſh in which 
the Fel was ſeaſon'd ; baſte it with drawn Butter; 
then put to your Gravy a pretty large Onion, Nut- 
meg grated, and Oyſters minc'd; let them have a 
walm or two with a little drawn Butter; diſh your Eel, 
and pour your Sauce over it. 

| 21. Eel Powts in Caſſerole. 

HAviXG cleans'd your Eel Powts as before, lay by 
their Livers, and fry the Powts in burnt Butter; then 

| put 
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put them with the ſame Butter into a Stew-pan, ad- 
ding a little Flour and White-wine : Seaſon them 
with Salt, Pepper, Nutmeg, a Faggot of ſweet Herbs, 
and a Slice of Lemon. Make a Ragoo with che 
ſame Sauce, as that of the Kel-Powts, adding their 
Lavers and Muſhrooms; when you are ready to ſerve, 
garniſh your Dith with it, adding the Juice of Le- 
mon. 
22. To make a Ragoo of Eel-Powts, 

CLEANSE them well from their ſlime with hot Wa- 
ter; then flour them, and fry them: Then put them 
into a Diſh with burnt Butter, Flour and diſſolv'd 
Anchovies ; ſeaſon them with Salt, Cives, Nutmeg, 
and Verjuice; and ſtew them well. Garnith with fry'd 
Parſley, and ſerve them up. 

23. Eel-Powt Potage, - 

CLEAN them well, fry them whole in burnt Butter, 
and a little Flour ; then ſtew them in an earthen Pan, 
in Fiſh-broth, or Peas-ioop, with a little Wine, ſea- 
Joning with Salt, Pepper, and a Bunch of fine Herbs; 
ſoak tome Cruſts in the Liquor, lay them in the Dith ; 

ut in your Potage, and garnith with Muſhrooms and 


Capers. 
; oy 24. To make an Eel⸗Powt Pyr. 

WHEN you have made your Paſte, skin your Eel- 
Powts, PP. them with their Roes, Livers, Tails of 
Cray-fiſh, Oyſters, Muſhrooms, and Artichoke-bot- 
toms : Seaſon all with Salt, Pepper, Nutmeg, Gives, 
and ſweet Herbs; when bak'd, ſerve it up, with ſome 
Juice of Lemon. | | 

25. Eggs with Anchovies, a 

BREAK half into a Butter- diſi, ſet them over the 
Fire, diſſolve three Anchovies in three Spoonfuls of 
White-wine, and pour into the Eggs; beat a handful 
of Piftaches in a Mortar; put half a quarter of a 
Pint of Mutton Gravy, and your beaten riftaches in- 
to the Eggs, don't let the Eggs be too ftiit; cut large 
Sippets, toaſt them, lay them in the Diſh, and the 
Eggs upon them by Spoonfuls, or you muſt di them 

ye PER Na with 


EG 
with the Toaſts about them, on the Brims of the 


26, Füge poach'd with Anchovies, : 
PoACH your Eggs, lay them in a Diſh, trim them 
round with a Knife ; melt ſome Butter with Ancho- 
vies, fry'd Flour, Salt and Juice of Lemon; pour this 
upon them, and ſerve them. 
27. To dieſs Eggs with Bead. 
- SOAK crum Bread in Milk for two or three Hours, 
then ſtrain it through a Sieve, or fine Colander ; then 
put in a little Salt, Sugar, Orange Flower-water, O- 
range - peel grated, and candy'd Lemon- peel, ſhred ve- 
8 {mall ; then rub the inſide of a Silver Diſh with 
utter, being a little heated, pour in your Eggs, and 
— Fire both at top and underneath, to colour them 
HEAT an Oven Peel red-hot, blow off the Duft, 
break the Eggs on it, and put them into a hot Oven, 
or brown them on the Top with a red-hot Fire-ſho- 
vel: When they are done, put them into a Diſh with 
ſome Gravy, Elder-Vinegar, and grated Nutmeg ; or 
Vinegar, Pepper, Juice of Orange, and grated Nut- 


| 29. To dꝛeſs Eggs and Cray-fiſh. 
FiIxsr, make a Ragoo of Cray-fiſh Tails, Arti- 
choke-bottoms, Truffles, and Muſhrooms, cut into 
ieces 3 and toſs'd up in a Sauce- with a little 
utter, and moiſtened with a little Fiſh-broth ; the 
whole being ſeaſoned with Salt, Pepper, and a Faggot 
of ſweet Herbs, let it ſtand ſimmering for a quarter 
of an Hour; then take off the Fat; put to it a Cul- 
lis of Cray-fiſh ; then take half a ſcore new laid Eggs, 
poach them in boiling Water, lay them in a Diſh, 
pour the Ragoo upon them, and ſerve them in little 


Diſhes, | | 
30, Eggs poach'd with Cream. 
PoAcun your Eggs with Butter in a Stew-pan 3 


- then take them out upon a Plate, and trim the Whites; 
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then put to them ſome Cream with Sugar, and a little 
Salt, garniſh them as you pleaſe, and ſerve them up 
hot. 


31. Qu thus, 

SWEETEN a Quart of Cream with Sugar, put in 
three or four Zeſts of Lemon, and a Stick of Cinna- 
mon; take half a Pound of ſweet Almonds, and twenty 
bitter ones, pownded in a Mortar, ſprinkled now and 
then with Milk, till they become a Paſte, then put 
them into the Cream, with the Yolks of fifteen Eggs; 
mix all theſe together, and ſtrain it two or three times 
through a Sieve : Put it into a Diſh, ſet it over the 
Fire, eover it, and put Fire over it; when they 
are enough, ſet them by to cool, and ſerve them cold 
in Plates. 

32. To dꝛeſs Eggs in Crepine, 

MAkE a Ragoo of Veal Sweet-Breads, raw Ham, 
fat Livers, Muſhrooms and Truffles, thus; cut them 
all in Pieces in the Form of Dice; toſs them up in a 
Stew- pan with melted Bacon, and moiſten them with 
Gravy, and let them ſimmer for half an Hour, and 
then put to it a Cullis of Veal and Ham; when it is 
well reliſh'd ſet it by to cool. Take the Whites of a 
dozen new- laid Eggs, whip them up to a Froth, beat 
the Yolks in a little Cream, or Cullis; ſtrain them 
through a Sieve, and put both Yolks and Whites into 
the Ragoo, ſtirring all well together ; then lay a Veal- 
Caul in the Bottom of a flat-bottom'd Sauce- pan; pour 
your Ragoo into the Caul, and fold it up; then put it 
in an Oven; when it is bak d, turn it upſide down in- 
to a Diſh, and ſerve it up hot. If you pleaſe you 
may pour on it a Ragoo of Muſhrooms, or a Cullis of 
Veal and Ham. 

33- Poach'd Eggs and Cucumbers, 

FIRST, make a Ragoo of Cucumbers, rhus. Pare 
the Cucumbers, cut them in Halves, take out the Seeds, 
ſlice them, and marinate them in Vinegar, Salt, Pep- 
per, and an Onion or two flic'd; then ſtew them in 
A Fan yith freſh Butter, till they are brown; "= 
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put to them a little Fiſh-broth, and let them ſimmer 
for halfan Hour; then skim off all the Fat, and add 
to them a Cullis of Cray-fiſh, or other Fiſh. When 
=u have this ready, poach your Eggs, one by one in 

utter, lay them in the Diſh; trim the Whites round 
with a Knife; pour your Ragoo upon them, and ſerve 


them up. | | 
34 To farce Eggs. 

TAxkE a couple of Cabbage-Lettuces, ſcald them 
with a Muſhroom, Parſley, Sorrel, and Chervil ; then 
chop them all very ſmall with the Yolks of hard Eggs, 
ſeaſoned with Salt, and Nutmeg; then ſtew them 
in Butter, and when they are enough, put in a little 
Cream; then pour them into the Bottom of a Diſh. 
Make another Farce with the Whites of your Fggs, 
tweet Herbs, Cc. giving them a Colour with a red 
hot Fire-ſhovel, and garniſh the Brim of your Dith 


with them; 
35. To fricalſp Eggs. 

TAKE a dozen Eggs, boil them hard, cut them into 
quarters; put to them three quarters of a Pint of 
white Port-wine, and a Pint and half of good Gravy; 
pat in a little Salt, Pepper, and a couple of Blades of 

ace. Put the Eggs into a Stew-pan, with a few 
Oyſters and Muſhrooms, roll a piece of Butter in the 
Tolk of an Egg, and a little Flour, and ſhake it up 
thick for Sauce; ſcald ſome Spinage to make them 
look green, with a Pint of large Oyſters to lay round 
the Diſh. Garniſh with Lemon, and criſp'd Sip- 


36, Another May. 

BEAT up half a ſcore Eggs with Cream, Roſe-wa- 
ter, Sugar, Nutmeg and Mace; then cut two or three 
Apples into round Slices, fry them with freſh Butter; 
when they are enough, take them up, and fry halt 
the Eggs and Cream in other freſh Butter, ftir it as 

ou do a Tanſey ; when that is enough, put it into a 

iſh, and put in the other half of the Eggs and 
Cream, and lay the Slices of Apple round the Tag, 


when your Eggs are well mixed with the Gravy, c. 


| when it is ſomething better than half made, put the 


Syrup, and ſprinkle a little Lemon Juice upon them. 


E G 


and the other Eggs fry'd before upon them ; when they 
are fry'd enough, put them in a Dith, ſqueeze in the 
Juice of an Orange, and ftrew on Sugar, 
| 37. To dꝛeſs Eggs the Burgundian way. 
POUND a Piece of red Beef with ſome beaten Cin- 
namon, Sugar, Macaroons, and a Slice of Lemon; 
then take half a dozen Eggs without the Tread, a 
little Salt and Milk; mix all well together, and ſtrain 
them through a Sieve; put it into a Diſh, ſet it o- 
ver a Fire, and brown it with a red hot Fire-ſho- 
vel. | 
38. To dreſs Eggs after the German way, 
BREAK Eggs into a Diſh, put to them ſome Peas- 
ſoop, and let them over a Stove; mix the Yolks of two 
or three Eggs, with a little Milk, and ftrain them 
through a Sieve; then take away the Broth in which 
the Eggs were dreſs'd, and put the Yolks upon them, 
ſcrape ſome Cheeſe on them, and colour them with a 
red hot Shovel. 
39. To dꝛels Egos a la Huguenotte, oz the French + 
2 May. 
BREAK a dozen Eggs, or more, as you pleaſe; 
beat them together, and put to them the Gravy of a 
Leg of Mutton, or of roaſt Beef, ſtir and beat them 
well together over a Chafing-diſh of Coals, with a little 
Salt, ſqueeze in the juice of Oranges, or Lemons ;z 
then put in ſome Muſhrooms, well boil'd and ſeafon'd; 


take them off the Fire, keep them covered ſome 
time; then grate ſome Nutmeg over them, and ſerve 
up. 

| 40. To dreſs Eggs the Italian way. | 
MaxeE a Syrup with Sugar and a little Water, and 


Yolks of Eggs in a Silver-ſpoon, one by one, and hold 
them in the Syrup to poach. Serve them up to the 
Table, cover'd and garniſh'd with Piſtaches, Orange- 
Flowers, and ſlices of Lemon-peel, boil'd in the ſame 


41. To 
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41. To dꝛeſs Eggs with Lettuce, 

SCALD ſome Cabbage Lettuce' in fair Water, ſqueeze 
them well; then ſlice them, and toſs them up with 
Butter, ſeaſon them with Salt, Pepper, and a Bunch of 
ſweet Herbs; then ſet them over a gentle Fire in a 


Sauce-pan with Butter, and let them ſtew for half an 
Hour: Thenskim off the Fat, and add to them a Fiſh 
Cullis: Then lay them in Diſhes. Poach ſome Eggs 
in Butter, lay the Eggs upon the Lettuce, and ſerve 
them on Plates. | 

42. To butter Egos the Polonian Faſhion, 

BEAT half a ſcore Eggs, and having ready ſome 
Bread ſoak d in Gravy, beat them together in a Mor- 
tar with ſome Salt; put this to your Eggs, and then 
add a little preſerv d Lemon Peel, either cut into ſmall 
Slices, or ſhred ſmall, butter them, ſet them over a 
Chafingdiſh of Coals, and ſerve them on Sippets. 

43- Co dꝛeſs Eggs after the Porcugueze Way. 

DissoLvE Sugar in Orange-flower-water, the Juice 
of two Lemons, and a little Salt, Put into it the Yolks 
of Eggs, ſet it on the Fire, and ſtir it well with a Sil- 
ver- ſpoon. Let them boil, till the Eggs ſlip from the 
fide of the Diſh; then ſet them by to cool. Then 
dreſs them in the Form of a Pyramid, and garniſh with 
March-pane and Lemon-peel. 

44. Another May. 

Mixck Parſley, Leeks, and Onions ſmall, fry them 
in freſh Butter; when they are about half fry'd, put 
into them hard Eggs cut into rounds, a handful of 
Muſhrooms, well pickt, waſh'd and ſliced, and ſome 
Salt ; fry all together, and when they are almoſt done, 
put in a little Vinegar; lay Sippets in the Diſh, and 
Slices of Lemon upon them; then pour in your Eggs, 
c. and grate Nutmeg over them. | 3 

45. To dꝛels Eggs the Spaniſh Way. 

TAKE a dozen and half of new-laid Eggs, break 
them, and mix them with a Quarter of a Pound of 
Sugar, a quarter of a Pint of Sack, a little Salt, and 


graced Nurmeg, apd the Juice of an Orange," beat 
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them all together very well; then ſet them over a 
gentle Fire, and keep them continually ſtirring till they 
begin to thicken: Then ſerve them up to Table in a 
Dith with ' toaſted Manchets dipt in the Juice of O- 
ranges, White-wine, or Claret, and ſcraped Sugar: 


Then ſprinkle over them ſome Juice of Orange. 


46. To poach Egas. 

Boir, Water and Vinegar, mix'd together with 
ſome Cloves and Mace; when it is boiling break in 
your Eggs, and ſtir them about gently with a Slice, 
till the Whites be hardened; then take them up, and 
pare off what is not handſome; lay Sippets in a Diſh, 
oak d in the Liquor the — were poach'd in, melt 
ſome Butter with a little Vinegar, and pour over them 
and ſerve them hot. ( 

| 47- Another Way, 

TAKE half a dozen new-laid Eggs, and the Fleſh 
of a couple of Partridges, or other Fowl; mince the 
Fleſh as ſmall as you can, put it into a Silver Diſh 
with a Ladleful of Mutton Gravy, in which you have 
diſſolved a couple of Anchovies; ſeaſon it with beaten 
Cloves, Nutmeg, and Mace: Then ſet it a ſtewing o- 
ver a Stove or Chafing-diſh; when it is half done, 
break in your Eggs one by one, ſlipping away the moſt 
part of the Whites, and with the End of an Egg-ſhell, 
make a Place in your Meat, in which to put your 
Eggs, which do round in order; let them ſtew while 
the Eggs are enough, grate in Nutmeg, ſqueeze in the 
Juice of an Orange, garniſh with whole Onions and 
ſerve it up. 33 

48. To poach Eggs with Gravy, 

WHEN you have poach'd your Eggs, as before, ha- 
ving in readineſs ſome good Gravy, heat over the 
Fire, ſeaſon'd with Salt, Pepper, and a whole Leak; lay 
your Eggs in a Diſh, ſtrain your Gravy upon them 
through a Sieve, and ſerve them hot in little Diſhes 
or Plates. 
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oo: 49. Artificial Eggs au miroir. 

Fil t the Bottom of a Plate with Cream, and let it 
boil with Butter, covered with a Lid, having Fire up- 
on it; when it grows firm take it off the Fire, make hol- 
low Places with a Spoon, and fill them with artificial 
Yolks; (ke Number 61) make a Sauce with Butter, Salt 
Pepper, Nutmeg, a little Vinegar, and ſome ſweet Herbs, 

chopt very ſmall, and pour it in hot upon the Eggs. 
| | 50. Eggs in Prnſhine, 

BREAK your Eggs into a Diſh upon ſome Butter 
and Oil, either melted or cold, ftrew ſome Salt on them, 
and ſet them over a Chafing- diſh of Coals, but make not 
the Yolks too hard; and while they are doing, cover 
them, and make a Sauce of an Onion cut i to round 
Slices, and fry'd in good Oil or Butter; the. put a little 
bes Salt, and grated Nutmeg to them, and ſerve 

em up. | 
51. To dieſs Egas with Ozange Auice. 

BEAT your Eggs well, ſqueezing in ſome Orange as 
you beat them, when you have beaten them well, ſea- 
ſon them with a little Salt; put ſome Gravy and Rutter 
into a Sance-pan,, and your Eggs in, ſet them over a 
gentle Fire, and keep them continually ſtirring; when 
they are done, ſerve them up hot in a Diſh. 

= 52. Eggs with Roſe-water, 

LET your Eggs be temper'd with Roſe-water, Salt, 
beaten Cinnamon, Macaroon and Lemon-peel, boil 
them with clarify'd Butter in a Pan over a gentle Fire; 
when they are enough, ice them over with Sugar and 
Orange flower or Roſe-water, and when you ſerve them 
up, put ſome Lemon-juice and the Kernels of Pome- 
granate to them. 5 

53. To dꝛeſs Eggs hard. 

Pur ſome Butter into a Diſh with Vinegar and Salt, 
ſet it over a Chafing-diſh; when the Butter is melted, 
put in two or three Yolks of hard Eggs, diſſolve them 
in the Butter and Verjuice for the Sauce; then having 
other hard Eggs ready, cut them in halves or e's 
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lay them in the Sauce, and grate over them ſome Nut- 
meg, and the Cruſt of White- bread. 
54. To dꝛels Eggs with Uerjnice. 

Let your Eggs be beat well with a little Verjuice, 
then put to them Salt and Nutmeg; put them over the 
Fire with a little Butter, and when they are about as 
thick as Cream, ſerve them up. 

55. To make a Flozendine ok Eggs. 

Boll twenty Eggs hard, mince them ſmall with two 
Pound of Beet-ſuet, ſeaſon theſe with a quarter of an 
Ounce of Cloves and Mace, and a Nutmeg, and a 
quarter of an Ounce of Cinnamon finely powdered ; 
put to them a quarter of a Pound of Dates, minc d ſmall, 
a Pound and half of Currans, and half a Pound of fine 
Sugar, mince ſome Lemon-peel ſmall, mix all well toge- 
ther with a quarter of a Pint of Roſe-water, and ſome 
Salt, put it into your Diſh, and bake it; when it is 
drawn, heat a little Water, beat up half a Pound of 
Butter thick, ſweeten with a quarter of a Pound of Su- 
gar, ſqueeze in the juice of a Lemon, pour them on it, 
and ſerve it up. 

56. To make an Eeg Pye. 

Bol1L a dozen of Eggs hard, mince the Yolks very 
ſmall with their Weight in Beef-fuet ; put to them ſome 
Salt, beaten Spice, Lemon-peel, Roſe-water, Sugar, a 

uarter of a Pound of Dates, ſton'd and ſlic'd, and a 
Pound of Currans; you may alſo add an Apple ſhred 
ſmall, mix all theſe well together, fill your Pies, and 


bake them, and ſerve them to the Table with a little 


Wine. 
57. Another May. 

MINCE them ſmall with a Pound of Beef- ſuet, add 
a Pound of Currans, ſeaſon with Salt, beaten Cinnamon, 
Nutmeg and Sugar, mix all well together, put them 


into your Cruſt and bake it, and when it is done, put in 


ſome Sack and Juice of Orange. 
58. To make mince Pye of Eegs. 
Bol a dozen of Eggs hard, let them be cold, ſqueeze 
them ſmall with a Pound of Beef-ſuet, ſeaſon with a little 
: Salt, 
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Salt, a little Mace, half an Ounce of on bea- 
ten, and five or ſix Ounces of Sugar; ſhred half the 
Rind of a Lemon ſmall and mix with them, and eight 
or ten Dates minc'd ſmall, and three or four Pippins 
cut ſmall; put in a Pound and half of Currans, a 
quarter of a Pint of Roſe-water, the Juice of a Lemon, 
3 Orange, and what Sweet-meats you pleaſe, wet 
.or dry. 
59. To fry Eggs as round as Balls. 

TAKE a deep Frying-pan, and three Pints of clari- 
ſfy'd Butter, heat it as hot as for Fritters, ſtir it with a 
Stick, till it run round like a Whirl-pool ; then break 
an Egg into the Middle, and turn it round with your 
Stick till it be as hard as a ſoft poached Egg, the whir- 
ling round of the Butter will make it as round as a 
Ball; then take it up with a Slice, and put it into a 
warm Pipkin or Diſh, ſet it leaning before the Fire to 
keep hot, they will keep half an Hour, and yet be ſoft, 
ſo you may do as many as you pleaſe; you may ſerve 
them with fry'd or roaſted Collops. 

60. To make artificial Eggs, 

Bo1r a Gallon of Milk in an earthen Pan till it comes 
to a Quart, keeping it continually ſtirring with a wooden 
Ladle; then put one third Part of it into a Niſh, and 
ſet it an the Fire again with ſome Rice, Cream, and a 
little Saffron, till it grows thick and pretty firm, then 
make it up into the Form of Yolks of Eggs, keeping 
them luke-warm; then take the Milk you ſet by, and 
with that fill up ſome Egg-ſhells that you have open'd, 
waſl'd and topp'd, and put your artificial Yolks into the 
Shells, and a little Almond, Cream, and Orange-Flowet- 
water on the Top: Theſe arc uſually ſerv'd up ona rut- 
fled Napkin, and are eaten in the Time of Lent; 

61. To make an Egg as big as twenty. 

PART the Volks from the Whites of twenty Eggs, 
ſtrain the Yolks by themſelves, and the Whites by them- 
ſelves, boil the Yolks in a Bladder, in the Form either 
of an Egg or Ball; when they are boiled hard, put 


the Ball of Yolks into another Bladder, and the eh 6 
f rot 
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round about it, and bind it up oval or round, and boil 
it: Theſe Eggs are uſed in grand Sallets 

If you pleaſe you may add to the Yolks of the Eggs 
Ambergreeſe, Musk, grated Biskets, candid Piſtaches 
and Sugar; and to the Whites, Musk, Almond-paſte, 
beaten Ginger, and the Juice of Oranges, and ſerve 
them up with Butter, Almond, Milk, Sugar, and Juice 
of Orange. | 

62. To butter Egos upon Toaſts. 


BxAr half a ſcore Eggs in a Diſh with ſome Salt, 


put Butter to them, then cut Toaſts and toaſt them 
with halt a Pound of ſweet Butter; when the Toaſts 
are butter'd lay them in a Diſh, lay the Eggs on the 
Toaſts, and garniſh the Diſh with Pepper and Salt. 
63, To pickle Elder⸗buds. 

PUT the Buds into Vinegar, ſeaſon d with Salt, whole 
Pepper, large Mace, and a Lemon-peel cut ſmall, let 
them have two or three walms over the Fire; then 


take them out, and let the Buds and Pickle both cool; 


then put the Buds into your Pot, and cover them with 


the Pickle. | 
61. To pickle Elder-tops. | 

BREAK the Tops of young Sprouts of Elder, about 
the Middle of April, fix Inches long, let them have 
half a dozen walms in boiling Water, then drain them z 
make a Pickle of Wine or Beer with Salt and bruiſed 
Top er, put them into the Pickle, and ſtop them up 
cloſe. 

65. To make Elder⸗⸗Uinegar. | 

PuT dry'd Elder-flowers into Stone or double Glaſs 
Bottles, fill them up with good Wine-vinegar, and ſet 
them in the Sun, or by the Fire, till their Virtue is ex- 


tracted. 
66. To make Elderberry⸗ wine. 

To ſix Gallons of Water put twerity-four Pounds of 
Malaga Raiſins pick'd from the Stalks, rubb'd clean, 
and cut ſmall; boil the Water for an Hour or more, 
and then pour it hot upon the Raiſins; then let it ſtand 
ten or twelve Days in the E A ſtirring it no and 


* 
1 


then, then ſtrain it: Take Elder- berries and put them 
in a Pan, ſet the Pan in a Kettle of boiling Water for 
ſome time; then ſqu them, ſtrain the Juice, and 
when it is cold, put five Þints of it into the Raiſin Li- 
quor, and put it up into a Cask, and let it work: When 
it has done working, bung it up cloſe, and let it ſtand 
till it is fine, then bottle it off. LR | 

67. To make Elder-flower-wine, 

Pur ten Pound of ſingle Loaf- ſugar to four Gallon 
of Water, boil it till a ſixth Part is waſted away; while 
it is boiling ſcam it well; then {et it by till it is as cool 
as Wort, then put in a ſpoonſul or two of Yeaſt, and 
when it begins to work, put in about a Pint and halfof 


Bloſſoms of Elder, pick'd from the Stalks, ftir it daily 


till its working 1s over, which will not be for near a 
Week; then put it up in a Cask, ſtop it cloſe, let it 
ſtand two or three Months, and if it is fine, bottle it 


"Tr 68. To candy Elecampane-Roote. 

TAKE the faireſt Roots out of the Syrup, waſh off 
the Sugar, and dry them with a Linner-cloth ; to cach 
Poundof Roots take a Pound and three quarters of Su- 
gar, clarify it well, and boil it to a Candy height; then 
dip in your Roots, and afterwards ſtove them. 

659. To pieſerve Elecampane-Roots, 
WSI and ſcrape the Roots very well, cut them to 
the Pith thin, and the Length of your Finger ; then 
put them in ſoak in Water for three Days to take away 
their. Bitterneſs, and ſhift them twice a Day ; then 
boil the Roots very tender, and put twelve Ounces of 
clarined Sugar to every Pound of Roots, and boil them 
in the Sugar over a gentle Fire, till cnough; then take 
them off, and let them ſtand, and betwixt hot and cold 
put them up for Uſe. Tay 
70. To make a Ragoo of Endive, 

Lx. your Endive be the whiteſt, when you have 
pick d it well, blanch it in boiling Water; then throw 
it into cold Water, ſqueeze it out of the Water well, 
give it two or three Cuts, put it into a Sauce- pan . 
- | ome 
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your Roots into it, and boil them very gently, ſtirring 
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ſome thin Cullis of Veal and Ham; let it ſimmer a 
while overa gentle Fire, and if it is not thick enough, 


put in a little more of the fame Cullis and Eſſence: 


This may be ſerv'd in all the Diſhes in which Endiye is 


proper. | 
71. To candy Eringo-roots, 

Bois them tender, peel, pith and lay them together, 
take as much Sugar as the Roots weigh, and put it into 
as much Water as will juſt melt it; then put the Roots 
into it, and let them boil gently till the Sugar is drawn 
into the Roots, turn them and ſhake them till the Su- 
gar is dy d up; then lay them on a wire Lattice till 
the yare cold | 

72. To pzeſerbe Eringo-roots. | 

TAKE thoſe Roots that are fair and not knotty, waſh 1 
them very clean, but take care not to break them; as [tt | 
you pare them, put them into cold Water, and let them | 
lie till you have done all; for every Pound of Roots 
take three quarters of a Pound of clarified Sugar, and 
boil it almoſt to the Height of a Syrup ; then put 


them as little as may be, for fear of breaking them; 
let them ſtand till they are cold, and then put them up 1 
for Uſe. Bones 1 
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I, Ok F arces. 
TUARCES are various according to the different 
ſorts of Fleſh, Fowl, or Fiſh to be fared, which 
are treated of in their proper Places. 
2. To make a Farce fo all ſoztg of Fowls, 
Takt Veal Sweet-breads, Marrow, Oyſters, An- 
chovies, Cives, Marjoram, Savoury, Thyme, and Le- 
mon-peel, and mince them all very fine ; ſeaſon them 
with Salt, Pepper, and Nutmeg, temper all theſe well 
together with the Yolks of 6888 raiſe up the —_— 
- * 8 Fy 


FA | 
the Skin on the Breaſts of your Fowls ; ſtuff the hol cake 


low with this Farce, and ſtick them up again. and 
ö 3. To matze a grand farc d Diſh, othe 
Boir, fome Eggs till they be very hard, then ſe- and 

parate the Yolks. from the Whites, divide them into ſet i 

halves; then pownd the Volks in a Stone Mortar 

with March-pane ſtuff and ſweet Herbs, minced very 2 

{mall ;. add theſe to the Eggs with Sugar and Cinna- and 

mon finely beaten, mix all together with Salt and Cur- — 


rans; fill the Whites, and ſet them by, then take pre- 
ſerved candied Oranges, fill them with the March-pane a Po 
Paſte and Sugar, and ſet them by: Then have boil'd and 
Cheſnuts blanch'd, and Piftaches ; then have boil'd 


Aſparagus minc'd with Butter and a little Canary; M 
then have Marrow ſteep'd in Roſe-water, and fry'd and 
with Butter ; then have Sweet-breads or Lamb-ſtones, Wal 
and Yolks of Eggs dipt in Butter and fryd; then Pick 
have green Codlins ſliced, mix'd with Bisket-Bread, T 
and Eggs, fry'd in little Cakes; then have ſome Sori 
Artichokes and Potatoes boil'd and fry'd in Butter; te 
then have ſome Pigeon-peepers and Chicken-peepers, at 
or any Land-fowl, try'd; and have alſo ſome Parmi- — ich 


fan made into Balls as big as a Walnut. Lay your 
Fowls in the middle of a large Diſh or Charger, then T 
lay a Layer of Sweetbreads and Artichoke-bottoms 
and Marrow, and on them preſerv'd Oranges; and K 
place your hard Eggs round them, and alſo Aſparagus Pa 2 
fry'd, Volks of Eggs, Cheſnuts, and Piſtaches; then p 
your green Codlins farc d. Thus having fill'd your Liſh the 


or Charger, lay Marrow all over, with the Juice of =_ | 
Oranges. Some do it this way; take two Pound of 18 K 
Beef- Marrow, and cut it into bits as large as Dice, 5 : fr 


and a Pound of Dates cut into ſquare bits, and a | 
Pound of Prunes ſtoned, and a Pound of Currans; bage, 
. mingle all theſe well together in a Platter, with a L 
Pound of Sugar, an Ounce. of Cinnamon, and the + I 
''Yolks of twenty Eggs ; then take the Yolks of twen- S 


ty Eggs more, ſtrain them with Roſe-water, Sugar, Sale a 
- and a little Musk, fry them in Butter into two = 2 
| cakes 
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cakes; when they are fry'd yellow, lay one in a Diſh, 
and ſpread the former Materials on it ; then cut the 
other into thin Slices as broad as your little Finger, 
and lay it over all in the form of a Lattice-window, 
ſet it in an Oven a little, then fry it. | 
4. To pzeſerve Fat of Beek Mutton, &c. | 

Take Fat or Suet very freſh, pick out the Skins [i 
and Strings; waſh it well in Water from all Blood, 1 
ſhred it very ſmall, melt it and ſtrain it into clean 1 
Water, let it be cold, drain it well, and put it up in 1 
a Pot, and ſet it in a cool Place, but not too moiſt, . 
and it will keep good a great while. ä | 

5 To pickle Fennel, | 1 

Maxe Water boil, tye your Fennel up in Bunches, 14 
and put them into the Water; give them half a dozen 4 
Walms, drain them, put them into a Pot, and let your [| 
Pickle be Vinegar. - . © | 

6. To make a Fennel Sallet. 

TAKE young Fennel about a Foot long, in the 
Spring of the Year, tye it up in Bunches like Aſparagus; 
put it into boiling hot Water; when it is boil'd, drain 
it well, diſh it as you do Aſparagus, and ſerve it up 
with Butter and Vinegar. 

7. To make a Farce of Fiſh, 

Take Carps, Pike, and other Fith, take out the 
Bones, and ſhred the Fleſh of them together very fine 
make an Amlet of Eggs, and mince with them Cives, 
Parſley, Truffles, and Muthrooms : Lay theſe on 
the Farce, ſeaſon the whole well; you may alſo 
add the Crumb of a French Roll ſoak'd in Milk, a 
little Butter, and a few Yolks of Eggs. Make it ſo 
thick, that it will hang together. This Farce will ſerve 
to farce Carps and Soles on the Bone, Pidgeons, Cab- 
bage, and ſeveral other things, as you pleaſe. 

8 To ſouce Fiſh, as Carp, Pike, 02 Bzeam. 

LET your Fiſh be drawn, but not ſcal'd; lay by 
the Liver, waſh it very well; take two Parts of Wa- 
ter, and one Part of White-wine, and boil them with 
Salt, whole Spice, and a Bundle of ſweet Herbs, and 

03 when 
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hen it boils, put in a little Vinegar, and then your 
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into the Liquor ſome bruis'd Ginger and Pepper, boil it 
again, take it off, let it ſtand to cool, and when cold, 
put it in a Pan, and put your Fiſh into it. When you 
ſerve it up, lay ſome of the Jelly about the ſides 
of the Diſh, and ſome Fennel, alſo ſome Sauce of 
Vinegar, 1 

th 9. To make a Flozendine. 

TAKE two Pound of Cheeſe Curds, a Pound of 
blanch'd _—_— pownded fine ; half a Pound of 
Currans, a little Roſe-water, and Sugar to your Pa- 
late ; mingle theſe well together with ſome Spinage 


ſerve it up. 

FLORENDINES are of ſeveral forts, according to 
the Fleſh, &c. of which they are made, which you 
will find in their proper Places. | 

al 10. To make a Flozendine Magiſtral. 

Cut thin Slices of a of Veal, like Scotch Col- 
lops, beat them with a Knife on both ſides ; ſeaſon 
them with Salt, Pepper, Cloves, and Mace. Cut as 
many thin Slices of tat Bacon; put a Slice of Veal 
on each Slice of the Bacon, and roll them up, and put 
them into your Pye-diſh ; put in two or three Shalots, 
and three or four Anchovies, ſome Oyſters, and forty 
or fifty forc'd-meat Balls, and Lemon par'd and ſlic d; 
put in a quarter of a Pint of Gravy, half a Pint of 
ſtrong Broth, and half a Pint of White- wine; cover it 
with your Puff- paſte and bake it. 

11. To boil Flounders, oz Plaice, | 
INTO your Water put Salt, whole Spice, White- 
wine, and a Bunch of ſweet Herbs; when it boils, 
put in a little Vinegar (that will make the Fiſh criſp) 
let it boil a-pace before you put in your Fiſh; let 
them boil till they ſwim ; then take them up, and 
drain them well; take a little of the Liquor, put into 
it ſome Butter, twa or three Anchovies, and ſome 


pour 


Fiſh; when it is boil'd enough, take it up. Then put 


ſtew'd and ſlic d ſmall; melt Butter in your Diſh, and 


Capers ; ſet it over the Fire, and heat it up thick; then 
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pour it over the Diſh, with Parſley, Capers, Orange 
and Lemon. 1 
12 Another Way, *' 

Boll ſweet Herbs, Tops of 3 Thyme, 
Winter- ſavoury, and ſweet Marjoram ; pickt Parſley, 
and a little whole Mace, in White-wine and Water, of 
each an equal Quantity; when they have boil'd for 
ſome time ; then put in your Flounders, ſcum. it well; 
then put in a Cruſt of Manchet, a quarter of a Pound 
of Butter; ſeaſon with Salt, Pepper, and Verjuice, 
and ſerve it up. 

13. To make a Flounder, oꝛ Plaice Pye. 


 __ WHEN they are drawn and waſh'd, cut off their 


Fins, and ſcotch them, then ſeaſon them with Salt, 
Pepper, Nutmeg, and Mace; then mince ſome Leeks 
very ſmall, and ftrew them over the Bottom of the 
Pye ; then lay on your Flounders, and lay upon them 
the Meat of the Tails and Claws of Lobſters, cut in- 
to ſmall Pieces, the Yolks of hard Eggs and Onions. 
Then lay on Butter, cloſe up your Pye, and bake it. 
When it is done, mince Parfley very ſmall, put it into 
White-wine, the Meat of the Body of a Lobſter, the 
Yolk of an Egg, and ſome drawn Butter, ſhake theſe 
together in the Pye, and ſerve it up hot. 
| 14- To ſtew Flounders, 

TAKe large Flounders, and ſcotch them; then lay 
them in a Pan; pour round them a Pint of Sallet-oll ; 
{lice two or three Races of Ginger over them, alſo 


ſome whole Cloves, and a Blade or two of Mace: 


Pour upon them a Pint of White-wine Vinegar, 'mixt 
with a Pint of Claret ; add a Nutmeg ſlic'd, two or 
three Onions cut, and a Bunch of ſweet Herbs : Stew 
all theſe together, mince a Handful of Parſley ſmall, 
= it in a little before they are ſtewed enough, lay 
ippets in the Diſh, put in your Fiſh, pour on the 


_ſtew'd Liquor; garniſh with green Parſley and Slices of 


Lemon. 


O 4 15. To 
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15. To candy Flowers. 


BoIL your Sugar to a Candy height, put in your 
Flowers, and ſtir them with the Back of a Spoon, 


and when your find the Sugar harden upon the Spoon, 
and the Sides of the Skillet, take them off, keeping 
them ftill ſtirring till you ſee them part, and the Sugar 
ſeems to be, as it were, ſiſted upon them; then lay 
them on a Paper, and rub them gently, till all the 
Lumps are broken; then put them into à Cullender, 
and ſift them very clean; then put them into a Cloth, 
and ſhake them up and down, till there be ſcarce lett 
any Sugar hanging about them. 

If you would have them look as if they were freſh 


gathered, open them with your Fingers before they 


are quite cold, wiping off any Sugar that hangs about 
them with a clean Cloth. | 

Thus you may candy Cowſlips, Gilliflowers, Roſes, 
or Violets, c. | 

If you candy Roſemary Flowers, or Arch-angel, 
vou muſt pull off the String that ſtands in the middle 
of the Bloſſom. x 

16. To diſh up Fruits and pzeſerv'd Flowers, 

TAkk a large Diſh, cover it with another of the 
fame bigneſs, and lay the upper-moſt all over with Al- 
mond- paſte; inlaid with white, red, green, blue and 
white Marmalade in the Figures of Banks and Flowers. 
Then take Branches of candy'd Flowers, and ftick 
them upright in the Paſte, in as handſome Order as 
you can; then erect little Buſhes covered with Paſte, 
and upon them faſten preſervd Apples, Apricocks, 
Currans, Gooſeberries, Peaches, Pears, Plums, c. 
and for Leaves you may make uſe either of colour'd 
Paſte, Parchment, or Horn. This will be very pro- 
per in Winter. | 

17. To keep Flowers all the Pear. 

PuT Gum Arabick into Roſe-water, to make it 
ſticky ; take what ſort of Flowers you pleaſe, and dip 
them into the Liquor, ſwing the Liquor oft, ſet them 
in a Steve to dry in the Sun. 


18. To | 


5 1 
18. To pickle Flowers. 

Tarr Flowers of any ſort, put them into a Gally- 
pot with their Weight in Sugar, and to each Pound of 
Sugar, pur a Pint of Vinegar. 

19. To make Flummery, 


Por a Pint of fmall Oatmeal into two Quarts of 


Water, let it fteep for twenty four Hours; then 
off that Water, end put in two Quarts of freſh Water, 


then ſtrain it fine; put in two Spoonfuls of Orange- 


flower-water, and Sugar to your Palate, and boil it till 
it as thick as Haſty-pudding ; keep it continually ſtir- 
ring; when it is enough, pour it out into ſhallow Diſhes, 
and ſerve 1t up. 

20. To make Scotch Flummery, 

TAkE three Pints of new Milk, a little Cream; 
beat the Yolks of nine Eggs with a little Milk, or 
Roſe-water; ſweeten it with Sugar, put in ſome Nut- 
meg: Then butter a Diſh and pour it in: Set it over a 
gentle Fire in a Chafing-diſh. cloſe covered; when it 
begins to grow thick, have ready ſome Currans plumpt 
in Sack, {trew theſe over it. It muſt not be ftirr'd 
while it is over the Fire; when it is enough ſerve it 
up quick. | | 

21, To mae Weſt-Connrry Flummery. 

Lay half a Peck of Wheat-bran in ſteep in cold 
Water, for three or four Days; then ſtrain it, and 
boil it to a Jelly,. ſweeten it with Sugar, and put in 
Orange-flower and Roſe-water ; then ſet it by till it 


is cold, and eat it with Cream, Milk, Wine, or 


Ale. 
22. Tomake a Norfolk Fool. 

Boir three Pints of Cream with whole Cinnamon 
and Mace; then put in the Yolks of nine Eggs well 
beaten; then take it off the Fire, and take out your 
Spice; your Cream being pretty thick, cut a Manchet 
into Slices, and lay them all over the Bottom of à 


_ Diſh; then pour on ſome Cream; then lay on more 


Bread, and repeat this, till the Diſh is full; then 


trim the Sides of the Diſh with ſome carved Sippets, 
Th | and 
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and ſtick it with ſliced Dates; ſcrape Sugar over it, 
and ſerve it up. | 
23. To make Foꝛc'd Peat. 


TAKE three Pound of Veal, a Pound of Suet, and 


a Pound of fat Bacon, boil them together for half an 
Hour; then put them into cold Water, that the Ba- 
con, Cc. run not to Oil in mincing. Then mince them 
each by itſelf,” as ſmall as you can. Then pownd 


rToun 
Saul: 


quar 


vw 
with 
der t 
meg, 


them all together in a Marble-mortar very well, ſeaſon- = Nigt 


ing with Salt and Pepper; adding alſo half a ſcore raw 
Eggs, and a couple of French Rolls, ſoak'd in Broth 
or Milk: When theſe are pownded into a Paſte, ſet it by 
for ule. 
24. Another Way, | 

TAE two Pound of Veal, two Pound of Bee 
ſuet, and a little Bacon; mince all theſe well toge- 
ther; then pownd them in a Mortar to a Paſte, ſca- 
1 with Salt, Pepper, Nutmeg, Mace, and ſweet 

erbs. 

And when you roll it up to fry, put to it the Yolks 
of two or three Eggs to bind it. 

TAkE Beef-marrow, Crumbs of white Bread, the 
Volks of Eggs well beaten, a little Thyme and Savou- 
ry; ſeaſon them well with Salt, Pepper, Cloves, and 
Mace: Scald ſome Spinage, drain it, mince it ſmall, 
mix all well together, and make it up, ſome into Balls, 
and ſome into Rolls. 

26. To make Foꝛt'd Meat Balls. 

CuT two Pound of Leg of Veal into thin Slices, 
hack it with a Knife on the Dreſſer, taking out all 
the Skins and Strings; ſhred three Pounds of Beef- fuet 
very ſmall; mix it well with the Veal, and pownd 
them to a Paſte in a Stone-mortar ; ſeaſon them with 
a Spoonful of Salt, half an Ounce of Pepper, and a 
couple of Nutmegs grated, a little Roſemary, and a 
Handful of Sage, ſhred ſmall; mix all theſe well toge- 
ther, with a couple of Eggs into a Paſte, put it in- 
to a Pot, and ſet it in a cool Place, and roll it into 


round 


Brea 
ſtrew 
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round Balls when you uſe it, or into long ones like 
Sauſages, and boil them in ſtrong Broth for about a 
quarter of an Hour. 

Tl 27. To pot Fowls, 

WHEN they are clean pick'd and fing'd, dry them 
with a Cloth, but do not waſh them, for that will hin- 
der their keeping ; ſeaſon them with Salt, Pepper, Nut- 
meg, Cloves and Mace, let them lie for a Day and 
Night in the Seaſoning, lay them in the Pots with their 
Breafts downwards ; flit ſome Cloves and Mace and 
ſtrew over them, and cover them with melted Butter 
an Inch and half thick, tye them over cloſe, and ſend 
them to the Oven; when they come out, let them ſtand 


a while to drain; then take them out, fill their Bellies 


with Butter, put them into another Pot with their Breaſts 
upwards, pour off the Butter they were bak d in, leaving 
the Gravy behind, and the other Ingredients, and pour 
it upon them, adding more melted Butter, enough to 
cover them an Inch thick. 
28 Fr itandoes. 
FRICANDOES of Scoteh Collops are uſed to garniſh 


ſumptuous ſide Diſhes, and alio to make particular 


Diſhes; when they are uſed for garniſhing, you need on- 
ly lard then, bat when farc'd for a ſeparate Diſh you 
muft prepare them as follows. | 
29. To farce Fricandoes, oꝛ Scotch Collope. 

CuT ſome thin Slices off from a Leg of Veal, lard 
them and lay them on a Table or Dreſſer with the Ba- 
con underneath; make a Farce of Veal, a little Bacon, 
Beef-marrow, and Eggs, ſeaſon'd with Salt, Pepper, and 


Tweet Herbs; then cover your Veal with this Farce, - 
then ſmooth the Edges of them with your Fingers dipt 


in beaten Egg ; cover the Bottom of a Stew-pan with 
Slices of Bacon, -and lay in your farced Slices, cover the 
Pan, and put Fire both over and under it; let them 
ſtew thus till they are brown on both Sides, then take 
them up, and drain the Fat from them; then put them 
in a Stew-pan with Beef- gravy, and ſimmer them in it; 
then take off all the Fat, and put in a little Verjuice, 
8 diſh 


_—_—_— 


= 
— — — — — 
B—ͤ—ͤ—̃—— — . 
= * 
w 
— 
@ = - 


FE | 
diſh them, pour on them a Ragoo of Sweat-breads, Mu- 
ſhrooms and Truffles, and ſerve them warm. 

When they are us'd for garniſhing, they are not to be 
larded, otherwife to be dreſs'd after the ſame Manner. 

30. A rare Fricaſſp. * 

TAKE half a dozen Chickens, and half a dozen Pi- 
geons, ſcald and truſs them; take Lamb-ſtones and Sweet- 
breads blanch'd, parboil them, flice them, and fry moft 
of the Sweet-breads flour d; cut Aſparagus-tops an 
Inch long, take the Yolks of a couple of hard Eggs, the 
Marrow of half a dozen Bones, and Piſtaches, fry half the 
Marrow and white Butter green; keep it warm ; then 
take a clean Frying-pan, and try your Fowls in ſweet 
Butter ; when they are fry'd, pour out the Butter, put to 
them Mutton-gravy, ſome Salt and large Oyſters try'd ; 
then put in the reſt of the Sweet-breads that are not fry'd, 
and the Yolks of hard Eggs, the other half of the 
Marrow, the Piſtaches and Aſparagus-tops; add Pep- 
per and grated Nutmeg, a little White-wine, and, it 
you pleaſe, a Clove or two of Garlick, ftew them well 
together; then take the Yolks of half a ſcore Eggs 
diſſolyd in a Diſh with Wine-Vinegar, or Verjuice of 
Grapes, and a little Mace beaten, and put theſe to 
your Fricaſſy; then ſet a large Diſh on a Chafing-dith 
of Coals, ſlice into it a Six-penny French Loaf, with 
ſome Mutton Grayy, give your Fricaſſy two or three 
walms on the Fire, and pour it in; 1h'd with fry'd 
Oyſters, fry'd Sweet- breads, fry'd Marrow, flic'd Al- 
monds, Piſtaches, and the Juice of two or three Oranges. 

31. To make Fritters. 

TAKE a Pint of Cream, thicken it with Flour, beat 
twelve Eggs, leaving out the Whites of eight ; then 
put in twelve ſpoonfuls of Canary, and ſtrain them in- 
to the Batter; put in a little Salt, Cinnamon, grated 
Nutmeg, and beaten Ginger; then add another Pint 
of Cream, and beat the Batter for almoſt an Hour; cut 


thin Slices of Apples, dip them in the Batter, and put 


them into a Pan of boiling Lard. 
py | | 32. To 
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32. To make Court Fritters. | 

TAKE Milk warm from the Cow, turn it with Sack, 
take out the Curd, put it in a Bafon with fix or eight 
Eggs, beat it very well with a Wisk; then put in 
Flour and make it Batter, put in Sugar; then make 
ſome clarified Beet-ſuet boil, put them in, ſerve them 
for a ſide Diſh. | 

b 33. Fritters the Ita!ian May. 

Boir a Pound of Rice in a Pint of Cream, till it is 
pretty thick, then ſpread it to cool in a Diſh ; then 
ſtamp it in a wooden or ſtone Mortar, with a Pound 
of grated Cheeſe, the Yolk of four or five hard Eggs, 
ſome grated Bread, Sugar and Musk, then make it into 
Balls; when the Paſte is very ſtiff you may make them 


olf divers Colours, with the Flowers of Marigolds, Vio- 


lets, Blue-Bottles, and Pinks or Carnations ftamp'd. If 
the Paſte be too tender, work in more Bread and Flour, 
fry them and ſerve them upto Table with the Juices ot 
Oranges and Sugar ſcraped over them; garniſh theſe 
Balls with Stock-Fritters. | 
| 34. To make Fritters of Arms. 
For theſe you muſt have Braſs Moulds of Coats of 
Arms, ſtrain a Pint of Flour with a Pint of Water, and 


make the Batter thinner than thin Cream z then heat 


the Moulds with clarified Butter; when they are hot, 
wipe them, dip the Moulds half way in the Batter and 
fry them, garniſh any boil'd Fiſh, Meats or ſtew'd 
Oyſters with them; beſides Coats of Arms, you may 
have Moulds for any Forms, you pleaſe, as Dolphins, 


Se. = | 
35. To make white oz blanc manger Fritters 
TAKE Rice, waſh it well infive or ſix Waters, then 


dry it well by the Fire, then pownd it in a Mortar, and 


ſift it through a Lawn Sieve; take an Ounce: or ſome- 
thing more of this Flour, pnt it into a Stew-pan- and 
wet it with Milk, and when it is well mix'd, pour in a 
Quart of Milk, then ſet it over a Stove, and keep it con- 


tinually ſtirring 3 then put thereto the Breaſt of a fat 


Pullet 


* 
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Pullet roaſted, minc'd very ſmall, ſome candy'd Lemon- 


peel grated, and a little Sugar, as it is boiling, and keep 
it over the Fire till it is almoſt as thick as a fine Paſte ; 
flour a Peel or Drefſer-board very well, pour out your 
Paſte upon it and roll it with a Rolling-pin, and when 


it is cold, cut it into little Pieces, flour your Hand, 


and make them up neatly, and fry them in good Lard, 
as before; put them in Plates, ſprinkle Orange-flower- 
water over them, ſugar them, and ſerve them up. 


36. To make Milk Fritters. 


THEy are made after the fame Manner as Water Frit- 
ters, but leſs Flour muſt be put in, that it may be ra- 
ther a Batter than a Paſte, but you muſt put in more 
Egęs; then pour the Batter out of the Sauce-pan into a 
Plate, heat your Hogs-lard, make the Fritters with 
the End of a Spoon, dipping it in the Lard that the 
Fritters may not ſtick to it; keep your Pan continually 
moving till they are brown, lay them in a Diſh, ftrew 

on them, and let them be ſprinkled with Orange- 
flower Water; then ſugar them again, and ice them 


over with a'red-hottFireghovel. 
37. Co make-Fritters of divers Foꝛms. 


TAKE two Pounds of fine Flour, ſtrain it with ſome 
Almond-milk, White-wine, :Sugar and Saffron, be pro- 
vided with tin Moulds of divers Forms, as Birds, Dol- 
phins, Flowers, (Sc. put the Batter into the Moulds, 
and the: Moulds in a Pan cover'd with Suet or clarify d 


Butter. | | 
| 2388. To make Water Fritters. 


Pur fome Water and a little Salt into a Ster pan, 


ſome 


candy'd and green Lemon- peel minc'd ſmall, 


and a bit of Butter as big as a Walnut. Let it boil 
over a Furnace; then put in two large Handfuls of 
Flour, and ſtir it about well, till it be looſened from 
the Pan. Then take it off the Furnace, and put in 
the Yolks of a couple of Eggs, and mix them well to- 


gether, continuing co put in two 
ſwely, till you have put 


Eggs at once ſucceſ- 
in a Dozen. Then drudge 


your Peel well with Flour, and dip your Hand in 
| F lour, 
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Flour ; draw out your Paſte into Pieces, and lay,it on 
the Peel; when they have lain a little, r 
and cut them in ſmall round Pieces, let them not 
ſtick to one another. Fry them in Hogs-lard, lay 
them in a Diſh, ſugar them, and ſprinkle Orange 
Flower-water upon them, and ferve them up on 
Plates. 

39. To bake Frogs, 

FLEy your Frogs, take the hmd Legs, cut off the 
Feet, . and ſeaſon them with Salt, Pepper and Nut- 
megs ; put them into a Eye, with whole Mace, Sli- 
ces of Lemon, and ſweet Herbs minced fmall ; Bar- 
berries or Grapes, and Gooſeberries, Artichokes, Po- 
tatoes, or Parſnips, Skirrets, and Marrow ; cloſe up 
your Pye and bake it, and when it comes out of the 


Oven, liquor it with Butter, and Jaice of Orange, or 


Grape Verjuice. 
40. To make Furmety. Fe 

TAKE two Quarts of hulPd boild Wheat, a Gal- 
lon of Milk, two Quarts of Cream, and boil them till 
they become pretty thick ; then put in Sugar, the 
Yolks ot eight or ten Eggs well-beaten, three Pound 
of Currans, plump'd by being gently boil d in Wa- 
ter ; put theſe into the Frumety, give them a few 
Walms, and it will be done. | 
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| 1 Gallimawkry. 
OIL a Leg of Mutton, a little more than half 
enough; hafh one Part very, ſmall, and put it in- 
to a Dith with Onions ſhred ſmall; cut the other Part 
of the Mutton into larger Pieces, and break the Bones; 
then ſet it a ſtewing in a Stew. pan, with Salt, Pepper, 
Capets, Verjuice, and a Pint of Wite- wine, and when 
it is ſtew d, ſerve it up with Sippets. 


2. Another 
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2. Another Way. 5 
SrRI off the Skin of a Shoulder of Mutton, yet 
ſo, that it hang to the Knuckle; mince the Fleſh 
ſmall, and put it into a Pan with Lard, Salt, Pepper, 
Nutmeg, ſome Broth, whole Chibbols, Muſhrooms, 
green Lemon, and.ſweet Herbs, and fry it, or ſtew it 
all together. Then dreſs it under the Skin, which 
may be breaded, or coloured. When it is ready to be 
ſery'd up, add ſome Lemon juice, or good Gravy. 
| 3- To make Gammon, | 
TAKE ſmall Slices of raw Gammon, beat them well, 
and toſs them up in a Stew-pan with Lard; then ſet 
them over a Chafing-diſh, and with a Spoon bring 
them to a brown Colour with a little Flour. Then 
put to them ſome good Gravy, a Faggot of Chibbols 
and ſweet Herbs, Muſhrooms and Truffles minc'd, a 
Clove of Garlick, a few Cloves, ſome ſlices of Lem- 
on, 2 little Vinegar, and ſome Cruſts of Bread : When 
have all boil d enough, ſtrain them through a Steve, 
and ſet it by for uſe in dreſſing all forts of Diſhes, in 
which Gammon is us'd 
4. To make Fiſh Gammon. 
_ TAKE the Fleſh of freſh Salmon, Tenches and Eels, 
and the Roes of Carps; mince chem ſmall, pownd 
them in a Mortar, with Butter, ſeaſon'd with Salt, 
Pepper, and Nutmeg : Of this pownded Fleſh, make, 
as it were, a kind of Gammon upon the Skins of Carps, 
wrap it up in a clean Linen-cloth, ſew it up tight, 
boil it with half Wine, half Water, ſeaſon'd — Pre: 
Cloves, and a Bay-leaf. Let it cool-in its own Liquor, 
ſerve it up with Slices of Lemon, ſweet Herbs chopt 
{mall, and Bay-leaves. 
| J. To dreſs a Gaminon of Bacon 
WATER it, ſcrub it with a Bruſh, ſcrape the Rind, 
and dry it with a Cloth, boil it where it may have 
room enough; put into the Water Fennel, Marjoram, 
Sage, Roſemary, and Bay-leaves; when tis enough, 
pull off the Skin, and ſtick the Top with * 
* oy 
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ſtrew ſome Pepper over it, and ſerve it up with Vi- 
negar, Pepper, Muſtard, and the Herbs minc'd ſmall. 

4 0P 6. A Eammon Cullis, 

TAKE one half Gammon, and the other half Veal, 
put it into a Stew-pan, and order it without Lard, 
as if it were for Veal-gravy : When it is boil'd e- 
nough, add ſome dry Cruſts, Cives, Parſley, ſweet Ba- 
fil, and Cloves, and ſome very good Broth, ſeaſon it 
well and ſtrain it. 3 

7. To roaſt a Gammon. 

PULL off the Rind, and lay it in warm Water to 
freſhen it. Put it into a Pan, and pour a Quart of Ca- 
nary upon it, and let it lye in it for twelve Hours; put 
it upon the Spit, and ſome Sheets of white Paper over 
it, and order it as Ham, No. 4. H. | 
: 8. Gammon in a Ragoo. | 
Fx Slices of Gammon; make a Sauce with Red 


wine, a little beaten white Pepper, and Cinnamon; a 


pownded Macaroon and Sugar. Put your flices of 
Gammon into this Sauce, and ſprinkle: them with O- 
range Juice, and ſerve them up. 

| 9. A Gammon Pye. 

TAKE a Gammon of Bacon, pull off the Swerd or 
Skin, and pare off the bad Fat, cut off the Hock, 


and bone it in the middle. Then cover it with thin 


ſlices of Bacon and Beef-ſtakes, Spice, Pieces of Oni- 
on, ſweet Herbs, and a Bay-leaf ; then put it in a 
Pot, cover it cloſe, and put Fire both over and un- 
der it, and ſtew it for fourteen or fifteen Hours; let 


it ſtew gently, and afterwards cool in the fame Pot; 


then make a pretty thick Border of Paſte round the 
Diſh you would bake it in; put your Gammon into 
the Diſh; wher it comes out of the Oven, take out 
the Gammon; pour off all the Fat that lyes round a- 
bout, and put it into a Diſh with its own, Gravy : 
You may, fill up the Intervals with the Beef-ſtakes, 
and ſome Fat, and compleat the filling them as in the 


Pye. Give it a Colour * read hot Fire-ſhovel, 


and 
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in a Sauce- pan, 


they were ſtew d in. 
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and chop a little Parſley, and ſtrew with Bread-chip- 
Pings, Arve 3 it up cold. 
10. To boil Eiblets. 
SCALD and pick the Giblets clean, boil them in 
Water, and Salt, with two or three Blades of Mace, 


and ſerve them up on Sippets with melted Butter, 


ſcalded Grapes, or Gooſeberrics, Barberries, and ſicd 
Lemon. 


1. To make a Ragoo of Giblete. 

SCALD the Giblets, and if you have any Cocks- 
combs, ſcald them by themſelves, and skin them; then 
put them into a Pan with ftrong Broth, ſeaſoning them 
high with Salt, Spice, and ſweet Herbs, and ſimmer 


them ; then fricatiy them in melted Bacon, with ſome 


Cives and ſhred Parſley ; then put them again into their 
own Broth, and ſunmer them, thicken with the Yolks 
of Eggs, an them up in Plates. 

12. To ſtew Giblets, | 

Lr the iblets be firſt parboil'd; then toſs d up 
as a Fxicaſſy o Chickens ; then ſet them 


over a gentle Fire in a Stew-pan, with good ftrong 
Broth ; cover it cloſe, and let them ſtew till half the 
the Broth is conſum'd; in the mean time ſet a couple 
of French Rolls to fimmer in ftrong Broth, and place 
them in the middle of the Diſh, lay your Giblets round 
and upon them ; pour Mutton Gravy upon chem, and 
ſerve them 2 6 hot. 
3. To make a Giblet-Pye. - 

STEw them Leer, ſeaſon them pretty high with 
Salt, Pepper, two or three Shalots, an 12 * quarter- 
ed, and ſiveet Herbs; put in Water enough to juſt co- 
2 them. Make a Bat pit, and when they are 

ew'd enough, put them into your Patty- pan, laying 
on them a good Quantity of ſweet Butter, the Yolks 
of hard Eggs, and forc'd-meat Balls ; then put on the 
Lid of your Pye; juſt before you put it in the Oven, 
make a Hole in the Lid, and 228 in half the Liquor 


14. To 


Pound; flice 


GI 
| 14. To candy Gilliflowets. 

Taxx the weight of your Flowers in refin'd Sugar, 
gar, or Sugar-candy, ſift it, put to it ſome Roſe- water, 
and ſet it over a gentle Charcoal-fire z put in your 
Flowers, and ſtir them till the Sugar be of a candied 
Height; then keep them in a dry Place for ute. 

15. To pickle Gilliflowers. 

TAxE the Flowers juſt blown, take them out of 
the Husks, clip off the white Bottoms, and put them 
in fair Water; boil up White-wine Vinegar, and ſcum 
it till no more Scum will riſe ; let it ſtand by to cool; 
then ſqueeze the Water out of the Gilliflowers, an 
put them into the Vinegar ; put in ſome broken Cin- 
namon, a few Blades of Mace ; melt ſome double re- 
fin'd Sugar in Roſe-water, and put to the Pickle, and 
a, 4 up cloſe. | | 

hen you uſe them, mince them ſmall, put a little 
Vinegar to them, and ſtrew over them a little fine 
Sugar. They are a very good Sauce for Lamb or 
Mutton. 5 2 
16. To make Syrup of Gilliflowerg. 

CL1e your Gilliflowers, and ſprinkle them with fair 
Water ; put them into an earthen Pat, ſtop it up ve- 
ry cloſe, and ſet it in a Kettle of Water, and let it 
boil for two Hours ; then ſtrain out the Juice, put a 
Pound and half of Sugar to a Pint of Juice, put it into a 
Skillet, ſet it on the Fire, keeping it ſtirring till the 
Sugar is all melted, but let it not boil; then ſet it by 


to cool, and put it into Bottles, 


17, To make Ginger-B2ead. , 
1 E four Pounds OR of 2 | 
and Orange- an 'd Ginger, of ea If a 
2 4 theſt thin, add alſo beaten Ginger, 
Coriander- ſeeds, and Carraway-ſeeds, of each two Cun- 
ces; mix all theſe with as much Flour, as will make it 
a ſoft Paſte ; then lay it in Cakes on Tin-plates, and 
bake it in a quick Oyen. | 
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18. Another Way. 

TAKE two Quarts of fine Flour, a Pound of Trea- 
cle, a quarter of a Pound of Sugar, half an Ounce of 
powder d Ginger, candied Orange and Lemon-peel chopt 
mall, of each an Qunce; of new Spice together as 
much; mix all theſe as ſtiff as you can and bake it. 

19. To make an excellent Sozt of Ginger⸗Bꝛead. 

TAKE a Quart of Damask-roſe-water, and four 
Pound of double refin'd Sugar ; two Quarts of fine 
Flour, or ſo much as will make it up into a pretty 
ſtiff Paſte. Take Ginger, Carraway-ſeed, and Corian- 
der- feed, of each two Ounces, finely powdered ; Nut- 
megs finely powdered one Ounce ind a half; Anniſeed, 
and Fennel-ſeed, powder'd, of each three quarters of 
an Ounce ; of Cloves powdered, almoſt half an Ounce. 
Mix all theſe well together in a Mortar. Then re- 
ſerve this Powder for uſe. Put in two Ounces of it into 
a Quart of your Syrup made of Rofe-water and Sugar 
to your two Quarts of Flour ; make your Paite into 
thin ſquare Cakes, and bake it. 

20. Goats Fleſh collar d and ſout d. 

TAKE the Neck or Breaft of a Goat, bone it, and 
beat it with a Rolling-pin, of an equal thickneſs; then 
ſeaſon it with Salt, Pepper, Ginger, Cloves, and Mace, 
and alt forts of favoury Herbs ſhred ſmall; roll it up, 
and bind it with Tape; put it in a Pot with half a Pint 
of White- wine and bake it; when it is bak'd, put to it 
ſome ſtrong Broth, and half a Pint of White-wine 


more. 

| 21. To make a Coat Paſty. 

SKIN the Hind-quarter of a fat Goat, bone it, and 
cut it into Stakes, beat it with a Rolling-pin; ſeaſon 
it with Salt, Pepper, Nutmeg, and Thyme minc'd ; 
put your Stakes in Claret, and let them ſtand all 
Night; then put the Meat into your Paſte, ſtrew or it 
ſome Beef ſuet and bake it. Put the Bones with a 
Pint of Claret,” and fome ſtrong Broth into a Pan, co- 
ver the Pan cloſe with coarſe Paſte, and bake that alſo ; 
2 r when 
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when they are baked, fill your Paſty with the Liquor F 


out of the Pan, and ſerve it yp. 
- 22, To make a Godivoe, | 
Mixck Leg of Veal, parboil'd Bacon, and other 


Fat together: Chop Muſhrooms, Truffles, Cives, and 


Parſley, and put to them; add four whole Eggs, and 
two Volks, and the Crum of a Loaf ſoaked in Gravy : 
Lay thin Slices of Bacon in the Bottom of the Stew- 
pan, and put in all theſe, and make, as it were, a Pye. 
Cover them, and let them ſtew between two gentle 


Fixes. 
23. To boil a Goole, | 

PUT it into a Pot with fair Water or ſtrong Broth; 
let it boil, ſcum it clean; then put in Salt, Pepper, 
three or four flic'd Onions, and three or four Cloves, 
ſome White-wine, Mace, Raiſins, and Currans, a 
little grated Bread, and a Bundle of ſweet Herbs. 
When it is boiled enough, diſh it up on Sippets; fl 
it on the Breaſt, and garniſh with flices of Lemon an 


Barberries. 

| 24. To collar a Coole. 

BoNE your Gooſe, cut the Fleſh into ſquare Pieces ; 
then put it in ſteep for twelve Hours in White-wine, 
ſeaſoned with Salt, Pepper, Cloves and Mace; then 
take it up, and ſpread ſmall Pieces of Anchovies over 
it, with Weſiphulia Ham minc'd ſmall; roll it up 
tight, and boil it in ſtrong Broth, mix d with a little 
White-wine, whole Mace and Pepper; and let it ſtand 
in this for a Pickle. When you uſe it, cut it in halves; 
garniſh the Diſh with Weſipbalia Bacon minc d, an 


ſerve it up. 
25. To dry a Gooſe, 

LET your Gooſe be fat, powder it for a Month; 
then hang it up in a Chimney to dry, as FP do Ba- 
eon; when it is well dry'd, boil it well and ſerve it up 
to the Table with Muſtard and Sugar, You may gar- 
aiſn the Diſh with Bay-leaves, © + 
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Mr 26. To fricalſy a Gooſe, 

RoasT a Gooſe, and before it is quite enough, cut 
and ſcotch him with your Knife long- ways, and then 
Naſh it a-croſs ; waſh it with Butter, ftrew Salt over 


it.; then lay it in the Diſh with the skinny Side down- 


wards ; then ſet it before the Fire in a Frying-pan, 
till it has taken a gentle heat; then turn the other 
Side, and let that have a heat ; afterwards broil it on 
a Gridiron, over a gentle Fire; when it is enough, baſte 
the upper file with Butter, and drudge it with grated 
Bread and Flour ; put it upon the Gridiron again, and 
froth it; make a Sauce of Butter, Vinegar, Muſtard 
and a little Sugar; pour this into a Diſh, with Sauſa- 
ges, and Lemon, and ſerve it up. | 
27. To dꝛels a Gooſe in Ragoo. 

 " SINGE the Gooſe, beat it down with a Cleaver; 
flat it an the Dreſſer; then blanch it in ſcalding Wa- 
ter, let it be cold; then lard it with Lardons, as 
large as two Quills ; ſeaſon'd with Salt, Pepper, Nut- 
meg, and Cloves beaten; ſeaſon the Gooſe both inſide, 
and outſide, as you do for a Pye; and lay it in the 
Bottom of a Sauce-pan, or Bra-dith, with a Pound of 
Suet, and half a Pound of Bacon, both cut in Slices; 
flour the Breaſt of your Gooſe, lay the Breaſt down- 
wards in your Diſh or Sauce: pan; put in half a Pint 
of Broth, or Gravy, two whole Onions, two Bay- 
leaves, and a ſprig of Thyme, and let it ſtew for two 
Hours gently, till it comes to a good Colour; cover it 
with a baking Cover, and put a little clear Fire over 
the top ; when the Breaſt is browned, turn the Back 
downwards, and add a little Broth or Gravy, and let 
it ſtew till it is tender. Jn the mean time ſet a Sauce- 
pan over the Fire, with a quarter of a Pound of But- 
ter, and a ſmall Handful of Flour, and a couple of 

Onions, rub it ſoftly, till it is well browned; then put 
fo it a Quart of Gravy. Your Ragoo may be Tur- 
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BoNE 


ſteep 


Broth, 


Boxk your 
take out the Breaſt- bone, 


LE 
dons of 
Nutmeg, Cives, a Bay-leaf and Lemon- peel, and wrap 
them up in a Napkin, and boil them in White-wine 
ad Broth ; when they are boil'd, 
the Broth till they are cold, * take them up, and 


in 
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28. To louce a Eoole, | 

Gooſe, cut the Fleſh ſquare, lay it a 
hite-wine, and Salt, Pepper, Cloves, and 
Mace, for twelve Hours ; then take it out, and lay 
Pieces of Anchovies over it, and Z/eftphalia Ham min- 
ced ſmall; then roll it up hard, and boil it in ſtrong 
and a little White-wine, whole Pepper, and 
fome Blades of Mace; put it in a Pan, let it ſtand 
in this Liquor till you uſe it: When you ſerve it, 
cut it in 


51 b, and garniſh the Diſh with minc'd J/eft- 
Alla Ham. | 


29. To make a Gooſe Pye, 
TAXE a good Gooſe, parboil it and bone it, then 


ſeaſon it with Salt and Pepper; and put it into a d 

Cruſt with a good Quantity of Butter both under wi 
over it, Let it be well bak'd, then at the Vent-hole, 
fill up your Pye with melted Butter. Serve it up with 
Bay-leaves, Muſtard and Sugar. | 


30. Another Way. 


Gooſe, or only ſlit it down the Back; 
break the others ; take two 
Rabbets, cut them in pieces, ſeaſon with four Ounces 
of Salt, two Ounces of Pepper, and two Nutmegs. 
If your Gooſe, c. be large, ſtick the Breaft of the 
Gooſe with Cloves, put half a Pound of Butter in the 
Belly, lay another half Pound over the Bottom of the 
Pye; lay in the Gooſe, the Breaſt downwards; fill up 
the void Spaces with your pieces of Rabbet, lay three 
Pound of Butter on the top, bake it; and when it 
comes out of the Oven, fill it up with clarified But- 
ter. 


31. To dꝛeſs Green Geeſe a la daube. 
2 Geeſe be larded with middle Size Lar- 
con; ſeaſon them with Salt, Pepper, Cloves, 


4 


let them ſtand in 


Ec ye 
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with green ParſJey and Slices of Lemon. 


Turkeys, and other forts of Fowls. | 

Yon may alſo, if you pleaſe, add Slices of Veal and 
Bards of Bacon in boiling them, to keep them white. 
| 32. To candy Gooſeberries, | 

LET your Gooſeberries be the faireſt, pick them, 
wipe them clean with a Linen Cloth; for every Pound 
of Gooſeberries diſſolve two Pound of Sugar, and an 
Ounce of Sugar-candy in Damask Roſe-water, and 
boil them up to a Candy height ; then let it cool, and 
put in your Gooſeberries, ſtir them with a wooden 
Spatula till they are candied z then put them up for 


ule. 
33- To keep Cooleberries. | 
LET your Gooſeberries be at their full Growth, but 
not ripe ; pick off their tops and tails, and put them 
into wide-mouth'd Glaſs-bottles ; ſee that the Bottles 
be very dry; ſtop them cloſe, then put them into a 
Kettle of Water, ſer it on the Fire, and let it heat 
leiſurely, and when the Gooſeberries are ſcalded, take 
them out; when they are cold, cork them down cloſe, 
and feal the Corks over, that no Air may penetratc. 
l 34. To make a Gooſeberry Fool. 
TAExk a Quart of pick d Gooſeberries, ſcald them in 


the Water, and boil them with three Pound of fine 
Sugar *till it be pretty thick; put to it a Pint and 


pour it into a deep Diſh, and eat it cold, 
35. To pickle Gooſeberries. 


Salt and Water; then put them into Verjuice, and pot 


them up. _ $ | 
: 36. To p:eferve Evoſeberrſes. *® 

LET your Gooſeberries not be over ripe, pick them, 
ald them, and lay them in an earthen Pan; fri 
SEW. Er ayer 


ſerve them up to Table on a clean Napkin, garniſh'd 


In like manner you may dreſs fat Capons, Partridges, 


a Quart of Water till they are tender, maſh them in 


half of Cream, and the Yolks of eight Eggs. Stir | 
theſe well together over a ſlow Fire; when it is enough, 


Picx your Berries, lay them all Night in ſoak in 


GO 

Layer of Gooſeberries, then a Layer of Sugar, till 
u have almoſt fill d the Pan; putting in a Pint of 
ater to every fix Pound of Gooleberries. - Then fer 

them over a flow Fire till the Sugar is melted ; and 

when it boils up, take them off, put them into a Pan, 

and ſtop them up cloſe for uſe. | 

37. To make Jelly of Gooſeberries. 


BRUISE: the Gooſeberries, preſs out the Pulp'thro?- 
a Cloth or Sieye. Put three quarters of a Pint of 
double refin'd Sugar to every Pint of Pulp; bail them 
to ſuch a height, that when it is laid on a Plate it will' 


not ſtick to it, then ſtrain it. - | 
38. To make a Gooſeberry Tanſey, ' 


TAKE a Pint of green Gooſeberries, pick them, 
and fry them in a quarter of a Pound of freſh But-' 


ter in a Frying- pan till they are ſufficiently coddled ; 


then pour upon them the Volks of eight Eggs well 
beaten with a quarter of a Pint of Cream, ſweetened 


with Sugar to your Palate; fry it as you would a 
Tanſey; ſtrew over it Roſe-water and Sugar, and 
ſerye it. eos; 0077 tent z 1 

39. To make Gooſeberry Tanſey, 


LET your Gooſeberries be full ripe ; to every ſix- 
teen Pound of Gooſeberries, put a Gallon of Water; 
bruiſe them well in the Water, and let them ſtand 


two Days; ſtir them two or three times a Day, then 
preſs them through a Hair Bag; then to every Quart 
of Water you put in, put in a Pound of Sugar, mix 


it well, cover it cloſe, and let it ſtand ſome time; 


then ſtrain it through a Flannel Bag into the Cask: 

When it has done working, ſtop it cloſe, and let it 

ſtand for two Months, and if it be fine, bottle it. 
40. Another May. 

LET your Berries be ripe, put them into a Cask, 

bruiſe them, then fill your Cask with Water ſcalding 


hot; cover the Veſſel cloſe, and let them ftand for a 


Month till the Liquor is impregnated with the Juice; 


* 


41. Ta 


then draw it out, and ferment it wich fine Sugar, and 


bottle it vp. 
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278 41. To boil Gꝛailings. 
WHEN they are drawn, ſcrap'd, and cleans'd, waſh 
them in Salt and Water, and dry them with a Cloth; 
then ſcotch them on one fide to the Bone; then put in- 


to a Stew - pan Stale-beer, Vinegar, Water, and White- 


wine, as much as will cover them: Put in a good Quan- 
tity of Salt, a Handful of Horſe-radiſh flic'd, with a 
Bunch of Roſemary, Winter-favoury, Thyme and 
Parſley; make a quick Fire under it, make it boil 
very faſt, and then put in your Grailings one by one, 
that they may not cool the Liquor, and fo ſlack the 
Boiling. In the mean time, take a little of the Li- 
quor, and beat up Butter with it: Drain the Liquor 
from your Fiſh, diſh them, pour your melted Butter 
over them: Strew over them good ſtore of ſhav'd 
Horlſe-radith, and a little powder'd Ginger. Garniſh 
the ſides of the Diſh with flic'd Lemon, and ſerve 


them up. 

WHEN you have ſcrap'd them, waſh them in Salt 
and Water, gut them, wipe them, and flour- them, 
and fry them in freſb-Butter brown and criſp ; then 
lay them on a Diſh well heated before the Fire; pour 
away the Butter you fry'd them in, then in other 
Butter, fry good ſtore of Sage and Parſley criſp, and 
lay them on the Fiſh. Beat up ſome Butter with three 
or four Spoonfuls of ſcalding-hot Water in which an 

or two has been diffolv'd ; pour it on your 
Fiſh, and ſerve it up: Garniſh with Parſley, Strawber- 


ry-leaves, Sc. 


After the ſame manner you may dreſs moſt forts af 
freſh Water Fiſh, as Gudgeons, Perches, Jacks, &*. 
| 43. To keep Grapes, 
'T axe the faireft Cluſters, and lay a Layer of Oats 


in a Box, then lay a Layer of Grapes, and then ano- 


ther Layer of Oats, *till you have laid all in, covering 
the uppermoſt Layer with Oats ; then cloſe up the 
Box, that no Air may get in, Or if you hang them 

. . pp 
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up upon Lines in a Room fo that they touch not ohe 


another, they will keep four Months. 


44. To make Marmalade of Gzapes, | 

TAKE Grapes, either white or red, gather'd dry, 
and lay them on a Board to dry where the Air and 
San may come at them, pick off the Stalks, and take 


an equal Quantity of Raiſins of the Sun, and boil them 


in Water, ſcumming them frequently *till the Water 
has boil'd away two third z then A a ſlack 
Fire under them. When it is thicken d, ſtrain it thro? 
a Sieve, then boil it again, put in a ſmall Quantity of 
Sugar, or fine Sugar-candy, ſet it by to cool, and put 
it into Pots, and cover it cloſe for uſe. 
45. To pꝛeſerbe Gzapes 

TakE the beſt white Grapes before they are full 
ripe; weigh them, ſtone them; then put them into fair 
Water as you ſtone them; then ſet them on the Fire 
*till they are ſcalding hot ; then take them off, and 

t them into cold Water : Take the Weight of your 

rapes in double refin'd LoaFfugar : Put a Quart of 
Water to each Pound of Sugar, and clarify it; then 
ſet it by *till it is cold, then lay your Grapes cleverly 
in a Preſerving-pan, pour your Syrup upon them, co- 
ver your Pan with a Paper, and let it ſtand by for 
twenty-four Hours; then ſet it over a gentle Fire, and 
make the Syrup ſcalding-hot ; then ſet them by again, 
covered with Paper for twenty- four Hours more; then. 
drain the Grapes, and boil the Syrup till it is almoſt 
ready to draw. out roping ; then lay the Grapes in a 
Pan, and pour the Syrup to them, and ſet them on 
the Fire again till they are almoſt ready to boil, then 
cover them, and ſet them by for twenty-four Hours. 
Then put them into Pots, and make Jelly of ſtrong 


* Pippin-water and double-refin'd Sugar, and put ta 


them, 
46. To pickle Gzapes. | 
Prcx them, and put them into the Juice of Crab-+ 
cherries, Grape-Verjuice, or other Verjuice, and cover 


them up cloſe, 
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457. To make Beef Gaby. | | Ade of 
CUT Stakes about an Inch thick off a Buttock of Pd 
Beef, beat them well, put three or four Bards of Ba- 7 1 
ron into the Bottom of a Stew-pan, lay your Stakes pan, 
upon them, and three or four flic'd Onions upon your ns 
Stakes; and alſo Slices of Carrots and Parſnips: Cover ceipt 
the Pan, and let it ftew gently over a flow Fire; when * | 
it has yielded its Gravy, ſet it over a hotter Stove : Kain 
| When the Gravy has ſo boil'd away, that the Meat ke: 
ſticks to the Bottom of the Pan, turn the Onions, Car- Herb 
rots and Parſnips to the Bottom of the Pan to brown; of Fi 
but let them not burn: When they have taken Co- | 
Jour, put in ſome good ſtrong Broth, and let it boil R. 


for almoſt an Hour; then put in a whole Leek, a lit- 
tle Parſley, and as many Cloves as you think proper: 
When they have hoil'd enough, ſtrain it into an earthern 
Pan for ule. | 

48. Another good Gꝛaby fo2 any Uſe. 

Bux a couple of Ounces of Butter in a Frying- 
pan, that it be brown, but not black; put in two Pound 
of coarſe lean Beef, to Quarts of Water, and a Pint 
of Wine, either red or white, as you would have the 
Colour, put in four or five Shalots, half a dozen Mu- 
ſnrooms, Cloves, Mace, whole Pepper, and fix An- 
chovies ; let it ftew for an Hour over a gentle Fire, 
and then ftrain it. | 

CUT an Ox-kidney. into Slices, ſeaſon it high with 
Salt and Pepper, put it into a Stew-pan, with juſt Wa- 
ter enough to cover it, a Shalot or two cut, and a flic'd 
Onion, a bit of ſweet Butter, and a Bunch of ſweet 
Herbs, and let it ſtew gently. | 


y wi" 50. D2 thus, take 
Cu a Pound or two of lean Beef into Slices, beat Piece 
it well, and put it into a Frying-pan till it is brown; with 
add to it a Pint of ſtrong Broth and an Onion, let it of fy 
þoil a little, and ſtrain it for uſe, = when 
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I 51. To make Fiſh Gaby. 
Taxk Carps and Tenches: When you have pre- 
par'd them for Boiling, take out the Gills, and ſlit 
the Fiſh from Head to Tail; put them into a Stew- 
pan, with a little Butter, Parſnips, Carrots, and Oni- 
ons ſlic' d; brown them as you are directed in the Re- 
ceipt for making Beef-gravy; then put in a little Flour, 
and brown that too. Then put in ſome Fiſh-broth, 
ſtrain it through a Linen Cloth: Seaſon it with Salt, 
a Lemon ſtuck with Cloves, and a Bunch of ſavoury 
Herbs. Theſe ſerve in all Soops, as well as Ragoos 


of Fiſh. 
J , $2. To make Putton Gaby. 
. RoasT your Mutton a little more than half, then 
cut it with a Knife, and ſqueeze out the Gravy with a 
Preſs. Then wet your Mutton with a little good 
Broth, and preſs it the ſecond time; put a little Salt 
into it, and keep it in an earthen Veſſel for uſe. 

| | 53. To. make Ueal Gzavy. 

CUT Stakes off a Filet of Veal, beat them well, 
lay them in a Stew-pan; flice Carrots, Parſnips, and 
Onions, and lay over them. Cover your Pan, and ſet 
it over a gentle Fire, augmenting the Fire by Degrees; 
and when the Gravy is almoſt waſted, and the Veal 
begins to ſtick to the Pan, and is become brown, put 
in ſome ſtrong Broth, a whole Leek, a little Parſley, 


and a few Cloves; then cover the Stew-pan, and let 


it ſimmer three quarters of an Hour then ftrain it in- 
to an earthen Pan, and ſet it by for uſe in Soops and 


Ragoos. | 

| 54. To keep Gꝛaby. 
TAKE coarſe Beef or Mutton, put it into as mach 
Water as will cover it: When it has boil'd a while, 
take out the Meat; beat it very well, and cut it into 
Pieces to let out the Gravy; then put it in again 
with ſome Salt, whole Pepper, an Onion, and a Bunch 
of ſweet Herbs. Let it ſtew, but do not let it boil; 
when it comes to be of a good brown Colour, take it 
up, put it into an earthen Pan; when it is 2 


GR 
ſeum off the Fat, and keep it one Week under another; 
if it begins to change, boil it up again. 

I it be for a white Fricaſſy, melt your Butter with 
a ſpoonful or two of Cream, and the Yolks of Eggs, 


and White- wine. 
55. To make Gaby of a Capon oz Partridge. 
THEY muſt be more half roaſted, then ſqueezed 


in a Preſs, to preſs out the Gravy, 
made on purpoſe for this ule. _ 
| 56. To make Gzavy Both, 
"FAKE a fleſhy piece of Beef, not fat, 
roaſt it; and when it begins to roaſt, ſlaſh it with a 
Knife to make the Gravy run out, and keep it conti- 
nually baſting with what comes from it, mix d with 
Claret ; cut it often, and baſte it till all the Gravy be 
come out, put this Gravy into a Sauce-pan over a few 
Coals ; put in ſome Salt, whole Spice, and Lemon-peel, 
and let it ſimmer: Put ſame Sippets in a Diſh, pour in 
your Gravy, garniſh your Diſh with Oranges and Le- 
mons, and ſerve it up. If you pleaſe, you may put in 
poach'd Eggs inſtead of Sippets. 
57. To make a Gzenade, 

Tou muſt have a good quantity of Fricandoes or 
Scotch Collops, larded with ſmall Slips of Bacon, and a 
round Stew-pan : Lay thin Slices of Bacon in the Bot- 
tom, and lay your Collops in Order, with the Bacon on 
the out-ſide, ſo that the Collops may meet in a Point 
in the middle, and touch one another: In order to 
keep them together, tis requiſite to bind them with 
the White of an Egg beaten. Into the hollow Place 
in the middle, and round about the Sides you ſhould 
put a little of the Farce of Mirotons, or ſome other 

Godivoc, and reſerve the middle for half a dozen 
Pidgeons dreſs'd in a Ragoo, with Veal Sweet-breads, 
Muihrooms, Truffles, and thin Slices of Bacon, all 
well ſeaſoned. Pour your Ragoo into it, then co- 
ver the reſt of the Farce on the top, laying it in 


There are Preſſes 


Order with your Fingers dipt in beaten Egg, and 


join the Fricandoes or Collops juſt oppoſite there- 


ſpit it and 
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to. You muſt alſo lay ſome thin Slices of Bacon at 
top, and bake the whole between two Fires. When 
you ſerve it up, turn it upſide-down, take away all 
the Fat, and open the Point of the Collops like that 
of a Grenade or Pomegranate. And from thence this 
Diſh takes its Name. 
58, To make a Grenadine of any ſozt of Fowls. 


PREPARE a well- ſeaſon d Godivoe, thicken it with 
the Yolks of Eggs and Crumb-bread, ſoak'd in good 


Gravy, or in a little Cream of Milk; then lay Sli- 
ces of Bacon in the Bottom of a Baking- pan: Lay 
the Godivoe upon theſe Slices of Bacon, dip your 
Fingers in beaten Egg, and make a Hole the Size 
of your Plate, raiſing up the ſides three Inches high. 
Then take your Partridges, Pullets, Chickens, or other 
Fowls of whatſoever fort they are, cut them into pie- 
ces, beat them well, fry them with Lard, Cives, Par- 
ſley, and a little Flour; and afterwards moiſten them 
with Gravy, ſeaſon them well, and add Veal Sweet 
breads, Muſhrooms, and Truffles cut into Slices. 
When they are near ready, and there is but little 
Sauce left, place the Fowls in Order in your Grena- 
dine, and bread it well at top, to give it a good Co- 
lour in the Oven. When it comes out of the Oven, 
drain away the Fat, cut off the Bards round about, and 
turn it into your Plate. You may alſo pour over it 
a Cullis of Matrorms, and ſerve it up hot to Table 


for a Side-diſh. 
| 59. A Gzillade. | 
Any Fowls, that are left cold, may be order'd af- 


ter this manner: Broil their Wings, and Rumps 


upon a Gridiron, ſeaſon'd with Salt and r. Then 
iy ſome Flour in Lard, with Anchovies, Oyſters, 

utmeg, Capers. and a piece of green Lemon, with 
Broth and a little Vinegar, and let them be all well 


ſoak d together. ; if 
SET Wine and Water, of each an equal quantity, 
over a Fire in a deep Diſh; put in a of Gin- 
| ger 
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ger ſhred, a Nutmeg quarter'd, a little large Mace, 
a httle Salt, and a — of Marjoram, Thyme, 
and Parſley; let theſe boil a little, then put in your 
Gudgeons; put in ſome Butter, make them boil apace: 
When they are enough, pour out all the Liquor 
into a Pipkin, and ſet it on the Fire with the Spice 
and Herbs that were in before; then mince a hand- 
ful of Parſley with a little Thyme and Fennel, and 
boil them in the Fiſh-broth. Then beat the Meat 
of a couple of Crabs, the Carcaſs of a Lobſter, the 
Yolks of three Eggs, with a Ladle of drawn Butter, 
and ſome of che Fith-broth, and put it into the Pipkin, 
and keep ftirring it till it thickens 3 then'diſh your 
Gudgeons on Sippets, pour your Sauce over them, and 
ferve them up. 
61. To bake Gurnets. wee 
Da them, cut off their Heads; ' rub a Tart-pan 
or Diih with Batter, ſeaſon'd with Pepper, Salt, ſome 
Spice, Cives, ſhred Parſley, and favoury Herbs; lay 
the Gurnets in the Tart- pan or Diſh, and lay the 
ſame Seaſoning over as you did under; then ſprinkle 
melted Butter over them, and drudge them over with 
Bread crumbled very fine, put them into an Oven: 
Againſt they are baked, prepare a haſh'd Sauce for 
them thus: Take Muſhrooms, Truffles, Cives, and 
_ Parſley, ſhred them, ſeaſon them with Salt and Pep- 
per, moiſteri them with Fiſh-broth, and ſet them a 
ſimmering over a gentle Fire: When it is enough, 
thicken it with a Cullis of Cray-fiſh; when your Gur- 
nets are bak'd brown, pour this Sauce into your Diſh, 
lay the Gurnets round it, and ſerve them for the firſt 
Courſe. - - | 
62. To broil Gurnets with Anchovy Saute. 

Cour off their Heads, dip them in melted Butter 
and Salt, and broil them over a Fire not too fierce : 
Put freſh Butter, a little Flour, and a whole Leek 
into a Sauce-pan, ſeaſon with Salt, Pepper, and Nut- 
meg, moiſten it with Vinegar and Water, put in a 


couple of Anchovies, keep it continually ſhaking 2 5 


GU 


the Fire till the Fiſh are enough, diſh. them, pour on 
the Sauce, and ſerve them up. 
63. To bꝛoil Gurnets with Cray-fiſh Cullis. 
Tus is done the fame as with Anchovies, only 
leaving out the Anchovies, and inſtead thereof pour- 
ing on the Fiſh, when diſti d, ſome Cray-fiſh Cullis. 
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I. l. To make Paberdine Pye. 

OIL the Fiſh; take off the lin and boil it, mince 
the Fleſn with cor d Pippins, ſeaſon with Pepper, 
Ginger, Nutmeg and Cinnamon, put in Roſe- water, Su- 
gar, Raifing, Currans, Dates ſton'd and flic'd, and Le- 
mon- peel ſcrap d; then beat ſome Butter up with Ver 
juice, mix all together, put it in your Pye, bake it, 

and ice it with Sugar and Roſe- water. 

2. To dꝛeſs Paddocks the Dutch Way. - 

WIEN you have ſcal'd and gutted them, gaſh them 
with a Knife to the Back-bone on both Sides; then lay 
them in cold Water for an Hour, then boil them in 


Water, Salt and Vinegar ; let them boil til they will 


come from the Back-borie. To make your Sauce, cut 


Turnips as ſmall as Yolks of Eggs, put to them Water 


and Salt, and boil them very tender, drain them, and 
it in 4 good deal of — ſaattee' put in alſo a "little 
arſley minc'd ſmall, lay Sippets in the Bottom of your 
Diſh, lay in your Fiſh and pour your Turnips and Sauce 
over them, ſtrew ſome minc d 24 Parſley about your Diſh, 
arid ſerve it; | 
In Holland they boil the Turnips with the Fiſh, but 
ours not being ſo good as theirs, will not boil ſo ſoon. 
3. To dieſs a Ham a la Braiſe: 
CLEAN the Knuckle, take off the Swerd, atid lay it 


in Water to freſhen ; then tye it about with a String; 
take Slices of Bacon and Beef, beat and ſeaſon them 


well with - ſweet Herbs, lay them in the Bottom 


of the Ket * 1 anni 
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alſo ſome Cives and Parſley lay i in your m the fat 
Side uppermoſt, lay over it Slices of Beef, and upon 
them Slices of Bacon, and cover them with the fic'd 
Roots and Herbs as. under it, cover the Kettle. with 
its own Cover, and cloſe it up with. Paſte; put Fire 
both aver and under it, and let it ftew with a gentle 
Fire for twelve Hours. Then ſet it by to l 
when it is cold, untie i ut it into, a Pan, e 
it well with grated n and brown it with a hot 
Iron; then ſerve it up on a clean Napkin, garniſh'd 
with raw Parſley. 3 
II it is to do's lay it in a Diſh, 
over K 3 A Make your Ragoo 2 

Veal LN Livers of Fowls, Cocks-combs, 

fuſhrooms, and Truffſes; toſs theſe up in a. little 
melted Bacon, moiſten them with Gravy, and ſet them 
on the Fire a ſimmering for half an Hour, then take 
off the Fat, and thicken with a Cullis of Vel and 
Ham. Serve it thus for a firſt Courſe. 
Sometimes it is ſexy'd up with a nen. 
W e ee + Cup Sen Ain 

4. To roaſt a wunde ammon. 

Tæxx off off the Swerd, and lay it a freſhening in 
kike-warm Water; — lay it in à Pan, and pour 
upan it. a Quart of Canary, and let it ſteep in it for 
ten or twelve Hours. When you have ſpitted it, put 
lome Sheets of white Paper over the fat Side, pour 
the Canary in Which it was ſcak d into the Dripping · 
pan, and baſte it with it all the while it is roaſting; 
when it is roaſted enough, pull off the P aper, and 
drudge it well with crumbled y — and Paxſh ley. thred 
fine 3, make the Fire brisk, brown it well, and ſet it 
by, to.copl ſerve it up in a clean Napkin; garniſh it 
Fich green Parſley for a ſecond Courk. 

2 * a. Ba 1 of- Bam with ſweet — 

Loss up;$! Ham in a * 3 ma 

N Sauce of red Ne, beaten white . 
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HA | 
to this Sauce, ſqueeze in the Juice of an Orange, and 


ſerve it up. D bn 
221 þ 6. To make a Ragoo of Ham. 

CUT ſmall Slices of Ham, beat them well; garniſh 
the Bottom of a Stew-pan with them; lay a Diſh 
over them, and ſet them over a Stove with a gentle 
Fire; when they begin to ſtick to the Pan, put in 
a little Flour, and keep them moving over the Stove z 
put in a little Veal Gravy, that has no Salt in it, to 
moiſten them; put in ſome Pepper, and a Faggot of 
ſweet Herbs, and let them ſummer over a ſlack Fire; 
then put in ſome Cullis of Veal and Ham to bind it. 
This is to be uſed for the Garniſhing of any. Diſh of 
the firſt Courſe, wherein there is any Bacon. 

7. To make a Ham oz Gammon Paſty. | 

Taki a fmall 2 Swerd, cut off the 
Hock, take out the middle Bone, and lay it in Wa- 
ter to freſhen; then lard it with large well ſeaſon d 
Lardons; but uſe no Salt. Lay pownded Bacon in 
the Bottom of the Paſty, and ſeaſon with Pepper, Spi- 
ces, and' ſweet Herbs, but no Salt, Then put in your 
Ham, and lay the ſame Seaſoning over it that you did 
under it; lay Slices of Bacon over your Seaſoning, 
and lid it up. Let it ſtand in the Oven for ten or 
twelve Hours. When it is bak d, cut it up, take 
off the Fat, then _ the Ragoo above-mentioned in 
the Receipt for a dreſs d a la Braiſe, or that of 
Cray-fiſh, or Carp Sauce, and ſerve it hot for the firſt 

L Bu ft | 


TAKE the Fat off a Ham, and cut Lean in Slices; 
beat them well, and lay them in the Bottom of the 
Stew-pan,/ with Slices of Carrots, Parſnips, and Onions; 
cover your Pan, and ſet it over a gentle Fire; let 
them ſtew till they begin to ſtick, then ſprinkle on a 
little Flour, and turn them; then moiſten with Broth 
and Veal ; ſeaſon them with three or four 
Maſhrooms, as many Truffles, a Whole Leek, ſome 
i, Parley, add Ku a dazen Con, or ted, 
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6f the Leck, you may put a Clove of Garlick: Put 
in ſome Cruſts of l and let them ſimmer over the 
Fize for three quarters of an Hour; train it, and let 
| i by for uſe 

9. Hart Pye to be eaten cold, u 
BoxE ts Hares, mince them ſmall, and pownd 
them in a Mortar with Salt, Pepper, and Nutmeg; 
then cut Lard as thick as a Finger, and long enough 
to reach from ſide to fide of the Pye; then lay 
Butter in the Bottom of it, and lay a Layer of Hare, 
and a Layer of Lard, and thus do till you have put 
all into the Pye; lay your Lard all one way, and lay 
'a Layer of Meat uppermoſt, then lay on ſame whole 
Cloves, and lay Slices of Bacon over them, and But- 
ter on that; cloſe up your Pye, bake it; when bak d, 
fill itoup with Ig ar fh. _ —_ up the Vent 


hole. . | 
In ito; 128 Pye, 

. Bort them; ſeaſon them Wich Peoge = Nut- 
meg then lard chem with great Lard: Then mix to- 
gether half a Pound of Salt, à quarter of a Pound of 
Nutmegs beaten ; ſeaſon them, make your Paſte with 
coarſe boulted Rye Meal, lay Butter in the Bottom 
of it, and lay the Hares one upon another; put ſome 
few: whole Cloves at the top, and a Sheet! of Lard 
cover them, and good ſtore of Butter; cloſe. up your 
Pye, ſtrike it over with Eggs beaten with Saffron, bake 
it, and fill it- with clarified Butter.” 
Or you may bake them in white Paſte; and if they 
they are to be eaten hot, uſe but half the Seaſoning. 

15. To bail a Hare the French wap; 1 / 
- TAKE a Marrow-bone with a good deal of Beef 
upon it, and a piece of Bacon, boil theſe with your 
Flare, putting in ſome Salt; when the Hare is al- 

moſt enough, take it up, bruiſe ſome Peas, and boil 
them in the Broth; take away the Bone from the 
Beef, and put in your Hare again, boil it till the 
Peas are enough; then frain the Peas through a 
Cloth; and boil the 2 in 4 V elſe] by themſelves. 


29 i | Lay 


but afterwards with Butter; make a Sauce of Claret, 


HA | 
Lay the Hare in the Diſh, and pour the _ of the 
Peas over it, and ſerve it up. 
12. To fry a Pare, 

"Ia: it on a Gxidiron, and when it is hot * 
quarttt it, and fry ĩt with Hog's-Lard. For the Sauce, 
toaſt Bread, ſoak it in Beet-broth and White-wine, 
put in ſome beaten Ginger and Cloyes, and ſtrain it; 
add a little Verjuice; and ſerve it up with Butter, 
Sugar, Muftard, Ind the Juice of Lemon. Garniſh the 
"_ with Greens and Slices of Lemon. 

1 13. To haſh a Hare, f 

WIEN the Hare i is cas d and drawn, cut it in 
ces, waſh them in Water and Claret, ſtrain the 
quor, and parboil your pieces of Hare: Lay them bs 
a Diſh with the Head, Legs, and —— whole; 
divide the Chine into ſeveral Parts; put in ſome of 
the Liquar in which you parboil'd it, add to it two 
or three ſlicd Onions, | ſet them a Stewing over a 
gentle Fire between two Diſhes, till it is tender; add 
ſome Nutmeg, Mace, and beaten Pepper; lay Sippets, 
and Ae "wich ben and Lemon, and ſerve it 


up-. 2022 
| 4. To aſk a bare. 

LaArD one Side of your Hare, but let the other 
Side be unlarded, put it on the Spit, and as it roaſts, 
baſte it with Creain : Serve it up with ſweet Sauce, or 
a Poivrade, 2 5 

© 2: e thus. 

"ou. ED the Marrow of an Ox Marrow-bone, with an 
Onion, a Shalot, Savoury, Thyme and Parſley, very 
ſmall; ſeaſon with Salt and Nutmeg 3 roll theſe up in 
a piece of Butter, and put it into the Hare's Belly; 
ſpit it, and baſte it for the firſt time with Cream, 


mo an Anchovy, a Blade of Mace, and melted Butter 

ry thick. When the Hare is roatted enough, take it 
* \ take the Pudding out of its Belly, and waſh it all 
ner: math * and ſerve it up, - 


Q 3 x6, Ta 


FR 


16. Toroalt a Bare: with her Skin. 

TAxE out the Bowels, wipe the infide dry with a 
— Cloth, make Stuffing as directed in the foregoing 
put it in the | Belly; when the Hare is near 
— off the — — with grated Bread, 
Flour and k, and froth it up make 

. Sauce for it . Claret,” Views Ginger, 
a little Sugar, key che Hare on the 
—— gs with Lemon and Parſley, and ſerve it 712 

17. Toroaſt a Hare another May. 
LA the Hare with ſmall Lard, take grated Bread, 
ae grated Nutmeg, Sugat, Currans, add a little 
Salt and beaten you may add a little Cream ; 
make-all theſe into a Pudding, put it in the Hare's 
Belly, 9 and roaſt 105 * rus, 1 is 


Proper. 
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ſeaſon with Salt, © Blood an Cloves; while they are 
ſtewing, toſs up _ and Liver with a little Flour 
in a Sauce: pan, put in ſome Capers, ſton d Olives, and a 
drop * , and ſerve it up. 
FI | ffew a Hart the Freneh Map. 

Cass —— cut Slices of Veal Berk 1 
dout two Fingers thick, put them with the Hare-into an 
earthen Pipkin with Onions fry'd in Hog's Lard, half co- 
ver it with Beef-broth, and ſtew it over a gentle Fire, 
and as'the Liquor w in more Broth ; toaſt ſome 
Bread well, parboil the Lvers of half a dozen Fowis, 
ſtrep them in ſome Beef-broth, ſeaſoning it with Salt, 
long Pepper, I Cloves and Cinnamon, add to 
it a little Claret and Vinegar, ſtrain theſe, and put the 
Liquor into the ow it ſtews z Fin wy. Jos 
ttewd enough, diſh them up, . 

20. To pot a Hare, 


Wen your Hare clean, dry it well with a Cloth, | 


out it into Quarters, ſeaſon it with Salt, Pepper, Nut- 
Meß proves and Mace, put it into à Pot with 5 few 
* 


rr 
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Bay-leaves and a Pound of freſh Butter, and' bake it ; 
when it is bak'd, take out all the Bones, put it into a 
Mortar, pownd it, pour the Butter from the Gravy, 
and mix it with the Fleſh ; then put it into a welkgla- 
zed Veniſon-pot, preſs it down cloſe, and cover it an 

Inch thick with clarified Butter. | 
21. To make Mare Pye, | 
Break the Bones of the Hare, lard it well, and 
ſeaſon it with Salt, Pepper, Nutmeg, Cloves, and a 
Bay-leaf; lay Slices of Bacon at the Bottom of your 
Pye, put in the Hate and lay Slices of Bacon over it, 
and lid it up; when it is bak'd, pour in melted But- 
ter, and ſtop the Hole of the Pye, and ſet it by to 


cool. 
22, To make Hartſhozn Jelly, 

Bolt, half a Pound A. en, in three Quarts 
of Water, over a gentle Fire, till it becomes a Jelly ; 
if you take out a little in a Spoon to cool, and it hangs 
upon the Spoon, it is enough, ſtrain it from the Harts- 
horn while it is hot; when it is an put it into a Braſs 
Pan well tinn'd, put to it a Pint of Rheniſh Wine, and a 

uarter of a Pound, of Loaf-ſugar, beat the Whites of 

our Eggs to a PFroth, put in half a dozen Cloves, a 
Blade of Mace, and a Nite Cinnamon, mix all theſe 
well; ſt your Jelly over a dear Fire, keep it ftirring 
with a Ladle, and that you may make the Eggs mix w 
with the Jelly, pore it in as if you were cooling any 
thing; let it boil for two or three Minutes, then put in 
the Juice of three or four Lemons, let it boil a Mj- 
nute or two longer; When it is fihely cürl'd, and of à 
pe white Colour, lay a Swari-skin Jelly-bag over 2 

auce- pan or Diſh, and pour your Jelly in with a La- 
dle; put back the firſt hall) that runs through. into 
yqur Jelly-bag ſoftly, till the Jelly is as clear as Rock» 


Vater ; then put it in Glaſſes for Uſe, 


23. Another May. 


| | TAKE a Pound of Hartſhorn, and four Quarts of 
Spring- water, boil it leiſurely, cloſe cover'd in a well glas 


zed Pipkin, let it hoil far 2 or ſix Hours; then ſtrain 


4 * 
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it through a Cloth, and put it into a leſſer Pipkin, add 

a Pound and half of double refin d Sugar, and the juice 

- of ſeven or eight large Lemons, boil it a little, then put 

it up into Glaſſes. | 
224. To make Partſhozn Flummery. 

Boll half a Pound of Shaving of Hartſhorn in 
three Pints of Water till it comes to a Pint; then 
ſtrain it through a Sieve into a Baſon, and ſet it by 
to cool; then ſet it over the Eire, let it juſt melt, and 
put to It half a Pint of thick Cream, ſcalded and grown 
cold again; a quarter of a Pint of White-wine, and two 
ſpoonfuls of Orange-Fawer-Water; ſweeten it with Su- 
gar, and beat it for an Hour and half, or it will not 
mix well, nor look well; dip the Cups 3 in Water, be- 
fore you pour in your F lummery, or elſe it will not 
turn qut well, let it ſtand two Days before you ule. it; 
when you ſerve it, turn it out oft the Cups, and ftick 
blanch'd Almonds cut in Slices, all over the Tops; > you 
may eat it either with Wine or Cream. 

25. To make a * Haſh.,— :;, 

Tix 2 Piece of fine white Veal, mince it, waſh and 
bone ſome Anchovies, add pickled Oyſters and pickled 
Cucumbers, and a ſmall af 3 le Lemon, , ſhred them, 
rg them with the minc'd Veal, lay it in the Mid- 

e of ef Diſh, lay ſome Slices of Veal round the 

c ack haly'd Anchovies, quarter'd pickle Cu- 
cumbers, whole pickled Oyſters, whole pickled 
Muſhrooms, Capers. or any other Pickle, ſome 
lic d Lemon; cut alſo ſome fing Lettuce, and lay a- 
mong your garniſh, ſerve it up to Table, and then 
pour in | Oil and Vinegar. 

After the fame manner you may dreſs Turkies or 
Chickens, cutring the Breaſts into Slices fo lay round 
dhe Did, and mincing the reſt. 

28. To make a hally P adding 
Tax three Pints of Cream, a Pint and half of Milk, 


ſeaſon it with Salt, and ſweeten it. i mich a Poynd and 


Kalke of Loaf. ſugar, make th em boil ; then put in fine 
} | 0 ic 4 e POOR 
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Flour, keeping it continually ſtirring while you ſtrew in 
the Flour, and till it is both thick enough, and boil'd 
enough; then pour it out, ftick the Top full of freſh: 
Butter, ſift over it ſome Sugar, and ſerve it up. 

You may alſo eat it with Canary, or with Cream, or 
with both mix'd together, anode) Too 

27. To bake a Heath-cock. 

FLEY off the Skin, but leave the Rump, . Legs and 
Pinions whole; then mince the Fleſh with Beef ſuet, 
ſeaſon it with Salt, Pepper, and ſweet Herbs minc'd, 
and raw Yolks of Eggs, mix theſe all well together 
with three Artichoak Bottoms boil'd, roaſted and 
blanch'd Cheſnuts, Marrow and Skirrets - boil'd and 
minc'd pretty ſmall z then fill the Skin and prick it up 
on the Back, ſtew it in a deep Diſh, and cover it with 
another with ſtrong Broth, Marrow, large Mace, White- 
wine, Salt, boil'd Artichokes quarter'd, Cheſnuts, Bar- 
berries, Grapes: and Pears quarter'd, and ſome of the 
Meat made up into Balls; when it is done, ſerve it up 
with Sippets, broth it, and garniſh with Slices of Le- 
mon, and Lemon-peel whole, rim it over with beaten 
Butter, garniſh. the Diſh with'the -Y olks of hard Eggs, 
large Mace and Cheſnuts. | : 5 ... 

28. Ta make a Pedge-hog, ' 1» 

TAKE two Pound of blanch'd;:Almonds, beat them 
well in a Mortar, with a little Canary and Orange» 
flower- Water to keep them from oiling, make them in- 
to a ſtiff Paſte; then beat in the Yolks of twelve, and 
the Whites of fourteen Eggs, put to it a Pint of Cream, 


ſweeten it with Sugar, put in halfa Pownd of ſweet But- 


ter melted, ſet it on a Furnace, and keep it conſtantly 
ſtirring, till it is ſtiff enough to be made in the Form of 
a Hedge-hog; then flick it full of blanch'd Almonds, 


lit and ſtuck up like the Briſtles of a Hedge-hog; then 


put it in a Duh, boil ſome Cream, and take the Yolks 
of ſour Eggs, ſweeten it with Sugar to your Palate, and 
thicken the Cream, pour it round your Hedge-hog; 
het it tg be cold, and ſerve it: | 
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29. To boil a Ben. 

. boil it with a piece of Bacon, then take half 
a Pint of ſtrong Broth and ſome White - wine, put in half 
a Pound of Sauſages, an Onion or two, a few ſavoury 
Herbs, large Mace and a Nutmeg, a little minc'd Thyme, 
and a Pint of Oyſters; boil them all together, thicken 
them with the Yolks of Eggs and Butter, place your 
| OY your Sauce and Oyſters on it; lay 

the Saulages round it, with Slices of Bacon betwixt, gar- 
niſ with Lemon and ſerve it up. 
ParBOIL the Hen, cut DI Logs and Wing ings, cut 
off the Mer ry-thought, and through the Breaſt-bone, 
and altd bred the of the 12 that it may 
lie in the Pye; ſeaſon them with Pepper, Mace and 
Cloves, put it into your Pye with ſome Sauſages, Oy- 
ſters, Sweet-breads, Lamb-ſtones, lay Butter over them, 
cloſe your Pye, and bake it; then put in a little ſtrong 
Broth with Claret, Butter, and the Tolk of an Egg 


2 31. To roalt 6 Yetn, 


Lew the Hern bo well pick'd, parboil it, lard the 
1 Back, roaſt it, ” baſte it with White-wine 

er beaten N drudge it with ſweet 
Herbs minc'd very and grated Bread; make a 
Sauce of the Yolks of Eggs beaten,  Attchovies, a little 
Claret and Vinegar ;z When it is Toaſted, ſerve it up, 


rr e Lemon and 


5% . Co make a Pern Pyr. 72595 
„Babkan the Breaſt- bone of the Fowl; lay it in 


alt: Shred Onions and ſwoeet Herbs together, and 
with: Butter make them up into little Balls, and put 
ſome of them into _—_ Belly of the Hern, ſeaſon with 
— Pepper, Mace, and Nutmeg beuten Hine lard 
| and put pieces of Bacon in the Wings; 

mn ſome of your Balls about it, - ſprinkle ſome Juice 


of . and bake it; And afterwards pour into it 
melted 


ak for the ſpace of an Hour in warm Water and 


Eee. 
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ransiand / Butter, 


_ : +: - 


rr pena let it ſtand till it — rt 2-9 
it. 


dels freſh Herrings, 

Gur them! through the Gills, — = 
them over with melted Butter, drudge them with 
Crumbs of Bread, and broil them on a Gridiron; 
Make your Sauce of Vinegar, Butter, Salt, Pepper, 
and Muſtard. | Or elſe you may brown ſome Butter, 
and ſhred ſome ſweet Herbs very ſmall and put into 
it; aro with Vinagat, Salt, Pepper, Anchovic,cn 


34+ Ca make a Herring Pye, -- ect 
pickled Herrings, water them well, take 2 f 
their Skins whole; mince your Fleſh with two Roes; 
add ſome grated white Bread, ſeven or eight Dates, 
Roſe-water, Sugar, à little Sack with Saffron, make 
of theſe, a pretty {tiff Paſte | chen fill the Skins of 
r Herrings with this Fart; lay Butter in the 
— ot your Pye, lay in your Herrings, and Dates 
them jay Gooſeberries, Cur- 
cloſe it ami bake itz [and 
when done, * it wich Vinegar, ONO rs 


_ | 
4. Austher Way. : 142 T 
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Back, and bone them; Then rub them ove over with Salt 


3. To 


with them, and 


— — | 
Pour a on of Claret into an earthen Pan, 

in a Blade of Mace, a little long Pepper, four Grains 

, a Dram of Cinnamon, and a little 


of white Pepper, 
Coriander-ſeed, all bruis d apart, then put in twa 
Pound of a dozen ſweet Almonds 


ſtampt, and 3 quarter gf 4 Pint of Brandy: Cover 


. HQ. 

them cloſe, and let them ſtand to infuſe, ſtirring them 
now and then: Then add about a quarter of a Pint 
of Milk, and ftrain all through: 4 Straining-bag; thus 
let the Bag be hung up, and a Veſſel ſet under it to 
receiye the Liquor; ſet the Mouth of the Bag open, 
put che Liquor'in' to run Dr three or N 


N 
* 37 To make: white Þi potraſ ub 
TE a Gallon of white Lisbon Wine, two Ounces 
of Cinnamon, - two Pounds of Sugar, à little Mace, 
and a few Corns of black Pepper whole: Add two 
Lemons cut into four Pieces: Let theſe infuſe in the 
Wine for ſome time, then put it in a Straining-bag, 


it may receive the Liquor, as before. If you pleaſe, 
may give it the Scent of Musk and — by 
Wrapping up a Grain of it beaten with Sugar, in Cot- 


. 
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a Walm: or — in Waterand 
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39. To make a Þo oe. 
Tan- a 5. ae take t ie Skin off whole 


very | mas ara 
yme ; ſeaſon with Salt and /Pepperg! and with 

dhe Tells of fix or eight Eggs work the e toge 
ther in the form of a Ball: Then take à Cabbage, 
open the Leaves, and cut out the mid le to make a 


done, make it as much as you: can” into the form of 
a Duck, and boila Ducks Head, and ſtick it on 
with a Skewer then tye up the Body cloſe, and boil 
it: Againſt it is done, fry ſome Sauſages dipt in the 
Volks of Eggs with a: little Flour and Nutmeg, a good 
quantity of mm with Hades; aha in the 
Wes C Sas 


— 


and hang it up, with a Veſſel 'plac'd underneath; ſo that 


— err of rhe Brrain- 


Hole to put your Ball of Meat in: When you have 


"as 
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Sauce firſt, and beat up with the Butter and Pickles; 
and ſerve it up. 4 
40 To make the Queen ok Hungary s Mater. 
GATHER Roſemary- flowers in a fair Morning three 
or four Hours after Sun-rifing, put four Pound of 
them into a Cucurbit, with three Quarts of Spirit 
of Wine well rettify'd ; preſs the Flowers down into 
the Cucurbit, and cover it with its Head and Alem- 


bick; lute it well with Paſte and Paper, and place 


it in a Sand-heat, and lute a Receiver to it; leave 
it ſo till next Morning; and diſtil it with fo gentle a 
Fire, that while the Spirit diſtils, the Head may not 
be ſo much as warm; or to haſten the Diſtillation, 
you may cover the Head with a Linen Cloth ſeveral 
times double, dipt in cold Water; do this ſeveral 
times; diſtil it till you have drawn off about two 
Quarts of the Spirit; then put out the Fire, unlute 
the ' Veſſels, put your Spirit up in Bottles, and ftop 
them cloſe. | | 
Preſs and ſtrain out the Liquor that remains in the 
Bottom of the Cucurbit, and clarify it; put it into the 
Cucurbit again and diſtil it, until it remain in the Bot- 
tom near as thick as Honey or Syrup; put it into a 
Pipkin well glaz' d, and boil it over the Fire to the 
Thickneſs of an ordinary Extract, and put the laſt Spi- 
rit into a Bottle by itſelf. K 
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"ICRAPE, gut, and cleanſe your Jack, wipe it, flour 
it, and fry it brown and criſp in ſweet Butter. 
Then take it out of the Frying-pan, ſet it before the 
Fire in a Diſh; pour off the Butter it was fry'd in; 
then fry a good Quantity of Sage, and P criſpin 
other Butter, lay them on the Fiſh. In the mean 
time, let ſome Butter be beat up With three or ſour 


« ® 7 " 

Docs Spoon- 
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of hot Water; in which'an Anchovy has been 
wd; pour this on your Fiſh; garniſh with Straw- 
been and —_— and ſerve it u up. F 

o ffew a Jack, jg 
| Draw and cleanſe your Fiſh, put it into a Stew- 
pan, with as much White-wine as will cover it, ſet it 
a ſtewing; when it boils, put in the Fiſh, ſeum it 
well, pur in Salt, whole Cinnamon, and large Maee: 
Sippets in a Diſh, and when it is ſtewd enough, 
lay your Fiſn on the Sippets; then thicken your Fiſh- 
Broth with the  Yolks of three or four Eggs, beaten 
Butter, thick Cream and Sugar; give it a Walm or 
two; pour it on your Fiſh, with boil'd Prunes and 
laid. over it; lay alſo ſlcd Lemon, Knots of 


Sugar. | 

3. To'make and Snow, 
TAXE new Milk, and a little Cream, mix them both 
together in a Diſh ; put Rennet in it, as if it were 
for: Cheeſe; then ſtir it together; when it is come, 
pour in ſome Canary and r; then put the Whites 
of three: Eg — a little k Roſe-water to a 
—— and with a Whisk, — a up to a 
Froth; and as the Froth riſes, „ por *na 
Mill eich he Renner in , til 1. Bes dee hen 
lay in it here and there 2 of preſerv'd — 
ries; whip up more Froth, ut upon them ; let 
your Diſh be broad band v which garniſh with ſeve- 
ral forts of Jellies of various Colours. 
| 4. To make Aceing. 
TAKE half a Pound of fine Loaf-ſugar, beat it very 
fine in a Mortar; then ſiſt it 5 then put it again into 
the Mortar with four Spoonfuls of Roſe-water, and 
the . Whites of two Eggs; ftir it all one way, till your 
Cakes and Tarts come out of the Oven, and are almoſt 
cold, dip a Feather in your Iceing, and ftrike over 
er b cred: yomtren 


5- How 


Barberries, Cinnamon and Mace, and ſcrape on fome 


5. How to ice all ſo:ts of Waters. 


Lou muſt provide a fort of a Ciſtern, in Form of 
a Box, which muſt be fitted on the infide with Tin- 
moulds, to hold the Liquor. Theſe Moulds being 


covered with reſpettive Covers, fill up the void Spa- 
ces with pieces of Ice, and Salt, 


and lay them alſo 


over the Moulds, by which Means the Liquors will 


You muſt alſo have a Hole about the Mid- 


congeal. 
dle of the Height of this Ciſtern, to give Paſſage to 


the Ice and Salt that melts, that they may not over- 


flow your Moulds. You muſt alſo, from time to time, 
break the Ice that is firſt made on the furface, and 
Put Salt quite round the Moulds, which will cauſe the 
reſt to freeze; ſo that China-diſhes and Cups may be 
fil'd with the ſmall Pieces of Ice, when you ſerve the 
Liquors up to Table. 2 


Pur a Joint of Mutton, an 


6. To make Jelly Both, 
a Filet of Veal, with 


a Capon, in three Quarts of Water, over a gentle 
Fire, till one half of the Liquor is boil'd away; then 


ſtrain it through a Linen Cloth. 


7 Another May. 


TAKE a Knyckle of Veal, a Knuckle of Mutton, 


and a young Cock; ſtone ſome Raiſins of the Sun, a- 


bout a quarter Part of the weight of your Fleſh: Boik 
all to Pieces, pour all out into a wooden Bowl, break 
and mix all together, ſtrain out the Liquor; when it is 
cold, cut off the Fat from the top, and the Settling 
from the bottom; then put to it two or three Blades 
of Mace, a Stick of Cinnamon broken ſmall , double- 
ref d Sugar, as much as 2 think convenient, boil it 
again, and ſtrain it for uſe. 


TakR Pock, Veal, and Muttonz boil them till 


your B 


roth is as ſtrong as you would have it; then 


add White-wine and double-refin'd Sugar, according 
to your Quantity of Broth ; ſome Eggs, fliced Nutmeg, 
a; Race or two of Ginger, a little Cinnamon and 


| 9. To 
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9. To make Jelly of Calves Feet. | 
TAXE eight Calves Feet, take off the Fat, take out 
the Bones; lay the Feet a-ſoak in Water for three 
or four Hours; then boil them in fix Quarts of Spring- 
water, ſcum them often, boil them till it comes to 
two Quarts'; ſtrain them through a Linen-cloth ; ſet 
it by to cool, and when cold, pare off the Settlings 
at bottom, and Fat from the top: Melt it in an ear- 
then Pipkin; put to it two Quarts of White-wine, four 
or five Blades of Mace, a Quarter of an Ounce of 
bruis d Cinnamon, two or three Races of Ginger 7555 
may alſo, if you pleaſe, add a Grain of Musk: Take 
the Whites of twelve Eggs, beaten up with three Pound 
of double-refin'd Sugar; mix theſe with the Jelly and 
boil it gently, adding the Juice of a couple of Le- 

mons, ſtrain it for uſe. NOSE. 

10. To make Jelly of 'Ueal. _ 

' TAKE a Leg of Veal, cut off the Fat as clean as 
you can; wath it, break the Bones, and lay it in Wa- 
ter to ſoak for a quarter of an Hour; ſlit three or four 
Calves Feet, and put them to the Veal ; put them in- 
to two Gallons of Water, boil them, skimming them 
oſten; let it boil till it comes to two Quarts, or leſs ; 
ſtram it, ſet it by till it is cold; pare off the bottom 
awditop, and put it into a large Sauee- pan. Then put 


to it-a Spoonful or two of White-wine Vinegar, a 


Little Salt, a Nutmeg flic'd, two Ounces of beaten 
Cinnamon, a Blade or two of Mace, a Race of Gin- 
ger ſlic d, and the Whites of Eggs well beaten: Mix 
all theſe together, give them three or four Walms, ſtir- 
ring them the mean time; then ſtrain all through a 
Jelly-bag for uſe. 
. 11. To colour Jellies. 8 
Youx ſellies made of Hartſhorn, or Calves F 
or Legs, may be made of — you won 
have them. If wnite, uſe Almonds pownded and 
{train'd after the uſual manner; if yellow, put in ſome 
Yolks:of Eggs; if ted, ſome Juice of red Beet; if 
grey, a little Cochineel; if purple, ſome purple 9 
Co 2 | | e, 
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ſole, or Powder of Violets; if green, ſcme Juice of 
Beet-leaves ; which muſt be boil'd in a Diſh, to take 
away its Crudity. 5 

| 12 To make Chryſtal Jelly. 

TAKE out the great Bones, and Fat of four Pair 
of Calves Feet; then lay them to ſteep in fair Water; 
thift them three or four times in twenty-four Hours; 
then boil them in a cleaa Pot or Pipkin, with eight 
Quarts of Spring-water, ſcum it clean, boil it till it-is 
half boil'd away; then ftrain and ſet it by to cool; 
when jt is cold, take the Fat from the top, and pare 
the Settling clean off from the bottom : 'Then put it 
in a Pipkin, that will hold a Gallon and half; five 
Pints of old clear White-wine, and Juice of four Le- 
mons, four Blades of Mace, and three Races of ſlic'd 
Ginger; then ſet it on the Fire, difſolve it and ſer it 
by to cool ; then take five Pound of white Sugar beat- 
en, and mix it with the Whites of ſixteen Eggs in a 
2 Diſh, and put it into a Pipkin to your Jelly ; 

ir all together with a Grain of Ambergreeſe an 
Musk, tied up in a Linen Rag; add near half a 
Pint of Roſe- water; ſet it again over a gentle Char- 
coal Fire, let it ſtew, and before it boils, put in a 
little Iſing-glaſs, and when it boils up, let it cool a lit- 
tle and run it, 14 IM 
A general Yell any Kind of ats. 

Tarn four Pair 5 Elres ber take . the Fae 
between the Claus; take out the large Bones, ſteep 
them in Water for five or ſix Hours; then boil them 
in eight Quarts of Water, till it is boiled away to 
three Quarts; then ſtrain it; then ſet it by while it is 
cold, cut off the Settlings, divide it into three Parts, 
to be made of three ſeyeral Colours: Put each into a 
Pipkin a-part, put to each a Quart of White-wine ; 
colour one with Cochineel ; another with Saffron ; and 


let the third remain of its own Colour: Put intocack ©” | 


of the Pipkins, a little Mace, a Race of Ginger, and 

ſome Nutmeg ſlic d, and ſome Cinnamon; melt the 

Jah, and put to each the Yolk of half « dozen Eges 
N 
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well beaten, with a Pound or better of Sugar; tir all 
well together, and when it is ready to boil, ſtrain it, 
and keep it for uſe. „ | 
14. To make Jemelloes. | 

BEAT and ſift a Pound of double-refin'd Sugar; 
two Drams of Carraway-ſeeds, finely beaten and ſif- 
ted; the Yolks of four Eggs, a Grain of Musk, and 

a ſmall Quantity of Gum-dragon, difloly'd in Damask 
Roſe-water ; make theſe up into a Paſte, ſomething ſof- 
ter than Butter; paſs it through a Butter- ſquirt of 
two or three Ells long, and a little thicker than a 
Straw ; lay it a little while on a Paper to harden ; 
then tye it up into Knots; when they are dry, boil 
them in Roſe-water and Sugar. | 

ed 15. To make a Julian, "4 

RoAsST a Leg of Mutton, take off the Skin and 
Fat; put it into a Pot with a good: Piece of Beef, 
part of a Filet of Veal, and a fat Capon, with Par- 
fley-roots, Celery, an Onion ſtuck with Cloves, and 
Carrots, Turnips, and Parſnips, a couple of each; boil 
all theſe together a good while, In another Pot, in the 
mern tis, boil two or three Bundles of Aſparagus, a 
little Chervil, and a deal of Sorrel, with ſome 
Broth taken out of the great Pot; ſoak ſome Cruſts, 
and lay the Aſparagus upon them. 

16. To make Jumbalg of Almonds. 

TAxkk two Pound of fine Flour, and as much fine 
Sugar, make a Paſte of them with the Whites of Eggs 
| beaten; put to the Paſte two Pound of blanch'd Al- 
monds well beaten, a Pound of fweet Butter, a Pint 
of Cream, and mould it all well together with Roſe- 
water ; make them into what Forms you pleaſe, and 
bake them in a gentle Oven. | 

| <5 Another Way, 
BRE r a Pound of blanch'd Almonds very well with 
Damask Roſe-water ; put to them two Pound of dou- 
ble-refin'd Sugar powdered ; beat the Whites of Eggs 
5 1 a Froth, and wet the Almonds and Sugar with 
em; and ſet it in a Pan over a Stove, continually 
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2 Poutid and quarter of fine Sugar, half a Dram of 
Cinnamon, and alſo about a Pint of boil'd Water, af- 


it, and put it into Bottles. 


K FE | a 
ſtirring it, till it grows ſo ſtiff, that you may make a 
Paſte of it. Let it be cold, and then roll it into Jum- 
bals; ſtrew Sugar on Pewter-plates, and lay your jum - 
bals upon them. | 
18. To make Jumbals plain. 
TAxz three Pound of fine Flour, a Pound and half 
of freſh Butter ; rub it into the Flour with a Pound 
and half of Sugar; put in ſix Eggs, leaving out three 
Whites, and fix Spoonfuls of Roſe-water ; make it into 
a Paſte, and make it into what Faſhion you pleaſe, 
and bake them on Papers or Plates, 
| 19. Another Way, | 4 
BEAT a dozen Eggs with five or fix Spoonfuls of 
Damask Roſe-water, put to them two Pound of double- 
refirfd Sugar, add as much dry'd fine Flour, as will 
make the Paſte roll out; when you have roll'd it out, 
make them into what: Form you pleaſe, and bake them 
as above directed. | 
20. To make Junkets. 
TAKE warm new Milk; put Rennet to it, and let 
it ſtand to cool; then ſtrew on it fine Sugar powdered 
and Cinnamon, pour upon it Cream mixt with Da- 
mask Roſe-water, | 


K E 
8 1. To make Kernel Mater. 
UR a Gallon of good Brandy into a large eartheri, 
Pitcher or Jar, put to it either three Ounces of 
Kernels of Apricocks well pownded with their Skins, 
or four Ounces of the Kemels of Cherries well — 
ded; put in four Cloves, a little Coriander-ſeed, a 


ter it has ſtood to be cold. Then ſtop the Pitcher 
cloſe, and let them infuſe for three Days; then ſtrain 
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Mix ſome Pur paſte, roll it thin, ond if yon have 
any Moulds, work it upon them with preſerv'd Pippins. 
You may fill ſome with Gooſeberries, ſome with Kas- 
berries, ſome with Lambitones, ſome with Veal-kid- 
_ nies, or what you pleaſe, the Meat being firſt ſeaſon'd ; 
then cloſe them up, and either bake or fry them ; 7 
when they are done, ftrew Sugar on them, and ſerve 
them up. n 


3. Kid, 
Kid is drefsd after the ſame way with Lamb, in 
all reſpects. 
X 4. To roalt a Kid, 


*  Faxn the Head of your Kid, and EW it back- 

wards, over the Shoulder, and tye it down; then lard 
it with Bacon, and draw it with Lemon-peel, and 
Thyme : Then make a Pudding, or Farcing of gra- 


ted 4 — Flour, ſome Forc'd-meat minc d ſmall, 


Beef - ſuet and ſweet Herbs, ſeaſoned with Salt; Ginger, 
Cloves, Mace, and Nutmeg, add ſome Cream, and 
the Yolks of four Eggs; wrap this Pudding in the 
Caul of the Kid, and put it into the Belly, and ſew or 
ſtitch it up cloſe, roaſt it and ſerve it up vich Veniſon. 
Sauce. eek 1 
; FJ. To make a Kid Pally, : 
Rost a Line of Veal; 2 it — . 
take the Kidney, the F at, and ſome of the Meat, 
and mince it ſmall, with the Marrow of half a dozen 
Veal Marrow bones cold; ſeaſon it with Marjoram, 
Thyme, and Winter-ſavoury, cut ſmall or pownded ; 
add a quarter of a Pint of Roſe-water, the Yolks of 
ſix Eggs, a little Nutmeg flic'd, half a Pound of Su- 
gar, and half a Pound of Currans; mix all theſe well 
together, and make them up in ſmall Paſties of Puff- 
Falte, and fry them in ſweet nes or try'd duet. 
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'chovy-fauce, Muſhrooms, and a good d 


LA 


1. To force a Leg of Lamb, 
FF" AKE a large Leg of Lamb, cut a long ſlit on 
the backſide, take ont all the Meat, but don't 
deface the other ſide ; then chop the Meat ſmall with 
Marrow, Beef-ſuet, Oyſters, Anchovies unwaſh'd, an 
Onion, ſweet Herbs, ſome Lemon-peel, ſeaſon d with 
Salt, Pepper, a little beaten Nutmeg and Mace. Then 
pownd all theſe well in a Mortar, ſtuff your Skin, 
tew it up, waſh it over with the Yolks of Eggs bea- 
ten, put it on the Spit, drudge it with Flour, and 
lay Pieces of Butter over it. (Or you may bake it, 
if you pleaſe) ſtew ſome Oyſters in White-wine, with a 
Blade of Mace; keep out the largeſt to lay with An- 
— of Gravy, 
and ſo ſerve it. Fricaſſy the Loin to lay round it, cut 
into ſmall Pieces very thin, ſeaſon'd with Salt, Pepper, 
Nutmeg, Cloves, and Mace; Cives, and ſavoury 
Herbs: Fry them in clarified Butter, and when they 
are fry'd enough, pour out the Butter, clean the Pan, 
put in a quarter of a Pint of White-wine, a Pint of 
ſtrong Gravy, ſtew your Lamb in the Gravy ; then 
add an Anchovy, a few-Oyſters and Muſhrooms with 
the Liquor ; then roll up a Piece of Butter in Flour, 
and the Yolk of an Egg, and ſqueeze in the Juice of 
2 Lemon. Garniſh with Pickles and Lemon, and ferve 
it up. | 
- 2. Tofry a Neck oꝛ Loin of Lamb, . 
CUT the Ribs aſunder, beat them with your Knife; 
then fry them in a little Ale; ſeaſon them with a 
ktrle Salt, and cover them cloſe with a Plate; take 
them out of the Pan with the Gravy in them, ſet 
them in a Diſh before the Fire; clean your Frying- 
pan ; put in half a Pint of White-wine, ſome Ca 
and the Yolks of two Eggs beaten with a little Salt 
and Nutmeg, add to this the Liquor they were fry'd 
ip ; ſtir it with a Spoon, all one way, till it be thick; 
„„ — 
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then put in the Lamb, ftir all together; garniſh with 


Parſley and Lemon, and ferve it up. 
3. To roaſt a Quarter of Lamb. | 
LARD one half of the Quarter; and drudge the o- 


* ther well with grated Bread; ſpit it, wrap it up in 


' — 


your Lamb, and ſerve it up. 


Paper, that it may not ſcorch; and when it is near 
roaſted enough, drudge the unlarded Part with Bread, 
as before, adding a little fine Salt, and Parſley ſhred 
ſmall. | 


4. To dieſs Lamb in a Ragoo. 

CuT a Quarter of Lamb into four Quarters; lard 
it with middle ſiz'd Slips of Bacon, and toſs it up a 
little in a Sauce-pan, to brown it; boil it in an earth- 
en Pot, or Stew- pan, with Broth, Salt, Pepper, Cloves, 
a Bunch of fine Herbs, and Muſhrooms. Make a 
Sauce for it of fry'd Oyſters, with a little Flour, and 
a couple of Anchovies ; when you are ready to ſerve 
up, add ſome Lemon Juice, and garniſh with fry'd 


Muſhrooms, | 
5- Another Way. 
FAKE a Quarter of Lamb, roaft it, and when it 


is near enough, drudge jt well with grated Bread. In. 


7 the Diſh, in which you intend to ſerve it in, put 
a Cullis of Veal, with Salt, Fer, an Anchovy, the 
Juice of a Lemon and a few Cives. Warm it, lay in 


, 6. To ſlew a Lamb's Head. 

TAKE out the Brains, and make a Pudding of 
them; boil them, and when they are cold, cut them 
into bits; then mince Lamb and Beef-ſanet together, 
add to it ſome E Bread, ſeaſon with Salt, Pepper, 
and ſweet Herbs minc d ſmall, add four or five raw 
Eggs. Fill the Lamb's Head with theſe; then ſtew it 
in a Stew-pan with ſome ſtrong Broth ; make Balls of 
the remainder of your minc'd Meat, 

„ 7. Todzels a Lamb's Brad in Potage, 

TAxE the Head, Feet, and Liver of a Lamb, and 

young Bacon, ſcald them; then boil them all toge- 


per in a large Pot in ſome Broth; When they are 


boil'd 


ww 


o 
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Then ſerve it up. 


this into your Pye with a Funnel ; give it a ſhal 
two, ſcrape Sugar over it, and ſerve it up, 


LA 


boil'd and well ſeaſoned, lay, your Potage a ſoaking with 


good Broth and Gravy, and put the Lamb's Head in 
the middle ; Bread the Brains, and fry them thorough- 
ly; then put them into their Place again. Garniſh 
* Potage with the Feet, Bacon, and Livers. 

hicken with a white Cullis made of Crum-bread 
ſoak d in good Broth, a ſcore of ſweet Almonds, and 


the Yolks of three hard Eggs, pownded and ftrained ; 
U 


| foak'd, and ſeaſon'd with the Juice of a Lemon. 


8. To make a Lamb Paſty, 

BoxE the Lamb, cut it four- quare; lay Beef-ſnet 
at the Bottom of your Paſty, ſeaſon the Lamb with 
Salt, Pepper, minc'd Thyme, Nutmeg, Cloves, and 
Mace, and lay it upon the Suet, making a high Border 
about it; then turn over your Sheet of Paſte, cloſe it 


2; and bake it; when it is bak d, put in Vinegar, the 
0 


Iks of Eggs well beaten and ſame Sugar; or you 
may, if you pleafe, omit the Sugar, and put in good 
Gravy, or the baking of the Bones in Claret, 

| 9. To make a Lamb Pye. 
CuT your Lamb into thin Slices, ſeaſon with Salt, 


Pepper, Cloves, Mace and Nutmeg, and you may add 


a little Sugar ; then put them in your Pye, laying 
between every Layer of Meat, Marrow, Butter, 
Raiſins ot the Sun fton'd, Currans, Dates ſlic'd, Skir- 
rets boil'd and blanch'd, dry'd Citron, candy'd Le- 


mon, large Mace, preſery'd Barberries, and Slices of 


mon; make up your Pye, bake it; when it is 
* ot Wikewwhie Veto end Sane Pip- 
kin, ſet it on the Fire, ftir it till it begins ty grow 
thick; then add the Yolks of three or four Eggs ; 


10. Another Way. A. 
MINCE the Fleſh of a Leg of Lamb very fm 


with two Pounds of Beef-ſuet to three Pounds o 


Lamb: Seaſon them with Salt, Pepper, Thyme, and 
Parſley ſhred ſmall, You 17 alſo add ſome e 
EL 4 then 


| LA 
then take ten or twelve raw Eggs, and mince them 
with your Meat, and put it into your Paſte, and bake 
it : when bak'd, put in Lemon Juice and Sugar, and 


ſerve it. | ' 
| 17- A Lamb Pye the German Way, 
Cor a Quarter of Lamb in Pieces, and lard them 
with {mall Lardons of Bacon, ſeaſon'd with Salt, Pep- 
r, Cloves, Nutmeg, and a Bay-leaf; add pownded 
Halen, Cives and ſweet Herbs: put theſe into a Pye, 
and bake it for three Hours; then cut it open, skim 
off all the Fat, pour in a Ragoo of Oyiters, and ſerve 
it up hot for a firſt Courſe. | 
SE 72. To ſoute a Side of Lamb. | 
Box it, ſoak it well from the Blood, wipe it dry, 
and ſeaſon it with Salt, Nutmeg, and Ginger beaten, 
ſweet Herbs, and Lemon- peel minc'd, and Coriander 
Seed whole. Lay broad Slices of Lard over the Sea- 


Joning ; then roll it into a Collar, and bind it up in a 
Linen Cloth 5 Pat it into boiling Liquor, ſcum it well, - 


zut in Salt, Nutmeg, and Ginger flic'd, Fennel and 
arſley Roots; when it is ilmoſt boil'd, put in a Quart 
of White-wine ; when it is enough take it off; put in 
Slices of Lemon, the Peel of two whole ones, and a dozen 
Bay. leaves, and give it a boil cloſe covered 
3 Iz. Another Way, ' 0 
TAKE the Bones out of a Side of Lamb, lay it to 
ſoak in Salt and Water ; then wipe it dry ; ſeaſon 
it with Salt, Pepper, Nutmeg, and ſavoury Herbs 
red ſmall, and Lemon-peel, Lay this Seaſoning up- 
on the Lamb, and broad Slices of Bacon over the 
Seaſoning ; then roll it up into a Collar, tye it up tight 
in 4 Cloth, and boil it in Water and Salt; when it is 
ſcum'd, put in Fennel, Parſley Roots, Ginger ſlic'd, 
and Nutmeg, and when it is near boil'd enough, pour 
m a Quart of White-wine ; when it is boil'd, put in 
half a dozen Bay-leaves, the Peel of a Lemon, and 
Slices of Lemon; then put all into a Pot, and cover it 
| cloſe for ule, 6 3 2. 44-4 . 6 #6 , 
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14. To make Lamb like Ueniſon; 1100 
Box your Lamb; then dip it in the Blood of g 
Pig, Sheep or Calf; then parboil it in ſmall Beer and 
Vinegar, one Part of the firſt, and three of the latter, let 
it ſtand in it all Night: Then put in ſome Alkanet Root, 
or Turnſoile, and bake it with Pepper, Cloves, Mace, 

Claret, and Butter, and ſome Sprigs of Roſemary. 
195. To fry Lamb⸗ſtones. | 
PARBOIL them, mince them ſmall, fry them in 
ſweet Butter, ſtrain them with ſome Cream, Pepper, 
| beaten Cinnamon; and whey it is ſtrained, put to it 
ſome 7 Cheeſe; then try them, and ſerve them up 
with Sugar and Role-water. | 
16. A Lamb⸗ſtone Pye, | 
TAKE three young Pidgeons, three Chickens, an 

three Ox Palates, boil'd, blanch'd, and cut into 

Pieces, and bake them together; take three Vealy 

Sweet - breads, cut in halves and parboil'd; half a ſcore 
Cocks-combs boil'd and blanch'd; three Lamb - ſtones 
cut in halves; the Bottoms of two Artichokes boil'd ; 
a Pint of Qyſters parboil'd; the Marrow of two Bones, 
ſeaſon'd with Salt, Pepper, Nutmeg and Mace; min- 
gle ſome Piſtaches among theſe Ingredients, and fill 
our Pye, with them; alſo grate in ſome Yolks of 
boil'd Eggs, covering all with Butter; make it 
up, put in a little fair Water, and when it is bak d, 
drain out the Butter, and put in Butter and Gravy bea- 


gen together: | 

17. To dꝛels Lampzeys. 1 ot 
BEE D them, preſerve their Blood: Cleanſe them 
in warm Water, cut them in Pieces, ſeaſon them with 
Salt, Pepper, and Nutmeg ; ftew, them in an 
Pan, with White-wine, browned Butter, a Bunch o 
{weet Herbs and a Bay-leaf: Then put in the Blood 
— fry'd Flour and Capers ; garniſh with Slices of 

mon. 


18. To bake Lampzeys, | | 

LET your Lampreys be ſplit, take out the Strings 
in the Back, and truſs them round; ſeaſon them Salt 
INNS HSC en hand os le, 
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Lamprey 


| LA 
Salt, Pepper, Nutmeg, and parboil them; lay a Lay- 
er of Butter at che Bottom of the Pye; then hy in hs 


Lampreys, with ſome Onions flic'd; cover the whole 


with Butter; cloſe np your Pye, and when bak'd, fill 
it up with — utter. 

19. bake Lampzeys in Patty⸗pang. 

LT your Lampreys Feine very tender, and 
baſted with Butter; then either hot or cold, put them 
into your Pans, having firſt butter d the Bottoms, ſea- 
ſon them with Salt, Pepper, Nutmeg and favoury 
Herbs ſhred; put in Dates, Currans, and Slices of 
Lemon, and cloſe them up; when they are bak d, moi- 
ſten them with White-wine, Butter, or Sack and Su- 


4 20, To bꝛoil La 


Wasr them in hot Water, 5 Tok off their Slime, 
and cut them in Pieces as you do Eels to broil: Melt 
ſome Butter, ſeaſon it with Salt, Pepper, favoury 
Herbs, Parſley and Cives ſhred; pat your Pieces of 
into theſe in a Sance-pan, and ftir them well 
. — ; take them out, drudge them with grated 

d, and put them on a Gridiron over a gentle Fire. 


| For the Sauce, brown ſome Butter in a Sauce- 


yrith a Pinch of Flour, ſhred Muſhrooms, Cives, 
Parſley ſmall; put them into the Butter, with Salt, 
Pepper, an „ and a few Capers; moiſten 
it with Fiſh-broth, and thicken with a Cullis. Pour this 
ſame —— and lay the Lampreys round,. and 
it . a * 

Or you may ſerve it with this Sauce. Take Oil, Vine- 
par, Sale, Pepper, and a lie Muſtard, ſhred Parſley 
> Anchovy, and a few Capers, and beat them all well 
together in an earthen Veſſel or Porringer ; then put it 
into a Saucer, place it in the middle of the Diſh, and lay 
the Lampreys round it. 

* 21. To fry Lampaeys. 

BLEED them, preſerve their Blood, ſlime them, 

and cut them in Pieces. Fry them in clarify'd But- 
ter, with a Pinch of Flour, Salt, Pepper, Nutmeg, 


a It: 
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the Blood, and a few Capers, and ſerve it u 


Paſte, either whole, or cut in Pieces; put in Raiſins, 


their Backs; then toſs them up till they are brown, i 
Butter and a little fry'd Flour; then put in ſome r 


. when it is bak d, pour in the Blood and 


LA 
a little White-wine, a Bay- leaf, and a Bunch of ſweet 
Herbs; when theſe have been all fry'd together, put in 


22. Todzeſs Lampꝛeys the Italian Map. | 
SKIN them, and ſeaſon them with Salt, Pepper, 
Ginger, Cinnamon, and Nutmeg; put them into your 


Currans, Prunes dried, Dates and Cherries, and cover 
all over with Butter; cloſe up your Pye and bake it, 
Then chop ſome ſweet Herbs, pownd ſome ſweet Al- 
monds, and boil with Grapes, Raiſins, Sugar and Ver- 
juice, and when it is bak d, pour in this Liquor train'd. 

e it and ſerve it up hot with White-wine, the Blood 
of the Lampreys, the Juice of Oranges, and Cinna- 
mon. | | 

23. To dꝛeſs Lampzeys with ſweet Sauce, 

BLEED them, preſerve the Blood, take off their 

Slime, cut them in Pieces, take out the Strings out of 


Wine, Salt, Pepper, Cinnamon, two or three Slices of 
Lemon, and a little Sugar ; when they are enough, put 
In the Blood, give them a turn or two; fo dith it up 


24. To make a Lampzey Pye, 
CLEANSE them from their Slime; ſet by the Blood; 
ſeaſon them with Salt, Pepper, beaten Cinnamon, Cur- 
rans, Dates, candy'd Lemon-peel and Sugar; put them 


a little te-wine, and when you ſerve it up add a 
little Lemon-juice, | 1:8 | 
25. To make a Lark Pye. [ 
To a dozen of Larks, put two Penny-Manchets, a yt 
little Salt, three Eggs, a quarter of a Pint of Roſe- 
water, a Pound of Currans, a quarter of an Qunce of 
beaten Mace, a quarter of an Ounce of Cinnamon, and 
Nutmeg grated: Mix theſe well together, and make 
them into Balls as big as Wallnuts, and put them in 
pre eee of the Lacks; by hm 


3 L A 
lay a Pound of Butter in Slices oyer them, and a Le- 
mon flic'd, and half a Pound of Lemon and Citron can- 
dy'd, and a quarter of an Ounce of whole Mace; bake 
it; and when it is done, put in Butter on the top and 


ſerve it up. | : 

' 26. To dꝛels Larks in a Ragoo. 

DRAW your Larks, put them into a Stew-pan with 
melted Bacon, Muſhrooms, Truffles, Capons, Livers, 
an Onion ſtuck with Cloves, and toſs them up; put in 
a little Cullis, or inſtead of that a little Flour, then 
put in ſome Beef, or Veal-gravy, let them ſimmer for 
ſome time; then beat up an Egg with ſome Cream, 
put into it ſome ſhred Parſley, pour this into the Stew- 

; let it have a turn or two oyer a Stove to thicken 
it; take off the Fat, ſqueeze in ſome Juice of Lemon, 


and ſerve it. | 
of 27. To roaff Larks. | 

© Txvss them handſomly on the Back, but neither 
draw them, nor cut off their Feet. Lard them with 
ſmall Lardons, or elſe ſplit them on a wooden Skewer, 
with a ſmall Bard of Bacon between two; when they 
are near roaſted enough, drudge them with Salt pow- 
der d fine; and fine Crumbs of Bread. When they are 
ready, rub the Diſh you deſign to ſerve them in with 
a Shalot, and ſerve them with Salt, Pepper, Verjuice, 
and the Juice of an Orange. 8 Na 

Or with a Sauce made of Claret, the juice of two or 
three Oranges, and a little ſnred Ginger, ſet over the 
Fire a little while, and heat up with a Piece of But- 


Ter. * 4 

Lou may uſe the ſame Sauce for broil'd Larks, which 
you muſt open on the Breafts, when you lay them on 
the Gridiron. | | 

28. To make a Conſerve of Lavender Flowers, 

BEAT the Flowers while they are freſh, with three 

times their Weight in fine Sugar, in'a marble Mortar 
with a wooden Peſtle, and put them into a Gally-pot, 
and cover them cloſe for ule. f . 
1 29, C9. 
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| 29. To make a Lemonade. 
ScRAPE Lemon- peel in Water and Sugar, put in a 

few Drops of Oil of Sulphur, and ſome Slices of Le- 

mon; put in a Pound of Sugar to every Quart of Wa- 
ter. | 

30. To make Lemonade with Lime:jnice, 
To three Quarts of Spring-water put in a Pint of 

Lime-Juice, a Pound, or Pound and half of double- 

refin d Sugar: When the Sugar is diſſolv'd it is 


| 31. To make Lemon Cakes, 

TAxE double-refin'd Sugar beaten and ſifted very 
fine, moiſten it with the Juice of Lemons and boil it 
almoſt to a Candy Height: Then drop it on Plates, 
and ſet it in a warm Plate till the Cakes will ſlip off 
from the Plates. If you pleaſe, you may ſhred the 
Peet very fine, and boit with part of it; but you muſt 
add frefh Juice to it, or it will be too thick to drop 


handſomely. | 
32. Oꝛ thus. 


TAK 1 2 Pound of fine Sugar, wet it with four Oun- 
ces of Juice of Lemons, and four Ounces of Roſe- 
water, boil them up till they become like Sugar ; then 
grate into them the Rind of hard Lemons, incorporate 
them well together; and when they are cold, put them 


up for ule, 
33. To keep Lemons, 

TAKE ſome fine Sand, dry it well, let it be cold, 
then put it into an earthen Veſſel, laying a Layer of Sand, 
and a-Layer of Lemons, putting the Stalks downwards; 
let them not touch one another. Then lay a Layer of 
Sand two or three Inches thick, and then lay another 
Layer of Lemons; thus do till you have filld you 
Veſſel; then ſet them in a cool Place, and they will 
keep all the Year. Oranges may be preſery'd after the 
lame manner. - 

34. To make Lemon Paſte, | 

CHusSE thoſe Lemons that have plump and well- 

colour'd Rinds; boil chem in Warer, ſaſoning che 


— 


LE 
firſt water with a handful of Salt, ſhifting them ſix 
times till they are become tender; put them into a 
wooden Bowl or Mortar, and beat them to a Pulp, 
with a Peſtle or Rolling-pin; then ſtrain them, wring- 
ing them hard through a coarſe Linen- Cloth; then 
take ſomethi:g above their Weight of fine Sugar, and 
put it to what Liquor you have ftrain'd, and boil it 
_ almoſt to a Candy Height; then ſpread it pretty thin 
pas Plates, and dry it in a Stove or flack Oven; 

en turn it, and cut it out into what Forms you 


will. 
35. To pickle Lemons. * 
Bol them in Water and Salt, then put them into 
à Pot, and fill it up with White-wine Vinegar. 
| | 26 To pꝛeſerve Kemons. 
ZtsT your Lemons, cut your Pulp into Slips, ſlit 
them again in their Thickneſs, then ſcald them in Wa- 
ter till they are very ſoft; then put them into clarify d 
Sugar newly paſs d through the Straining- bag; when it 
is ready to boil, give them twenty Boilings. | 
The next Day bring the Sugar to its ſmooth Qua- 
lity, put your Lemon-ſlips into it, and give them ſe- 
ven or eight Boilings. 'The next Day boil the Su- 
gar *till it 1s led, and give wp cove- 
red Boiling. | pL ſtand for ſome time, and then 
put them into your Pots to be dry'd,” as Occaſion 


ſerves. | 

1 8 Another Map. ö 3 

- PARE your Lemons thin, grate off the tops, cut a 
little Hole where the Stalk grows, and pick out all the 


Seeds, boil them three times in three ſeveral Waters 


till they are very tender. Make ſome Water boil, 
then put in the Lemons: Take half a Pound of Sugar 
to every Lemon, and a quarter of a Pint of Water 
to every half Pound of Sugar; boil the Syrup, ſcum 
it well, then put in the Lemons, and make them boil 
apace till they are very clear. Squeeze in the Juice 
of a Lemon, and when it has had three or four Boils, 


„„ bu Ct wow 63 ww Of CY. 


| you find it jelly, and put it into Pots or Glaſſes for 


it ſtand all Night. The next Day pour off the Juice 


with double-refin'd Sugar. Diſtil the Wine in Balneo 


T 
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LE 
put your Lemons in Pots, and when the Syrup is cool; 
pour it upon them. | 

4 38. To make Parmalade of Lemons. 
Boll the Rinds of Lemons in ſeveral Waters till 
they are very tender; theri pownd them in a Mortar 
with their Weight of Pippins ; then take as much fine 
Sugar as they both weigh, and allow a Pint of Water 
for every Pound of Sugar; boil the Water and Sugar 
together to a Syrup; then put in the Pulp, let it 
boil till it is clear; then ſqueeze in as much Juice of 
Lemon as will give it a good Reliſh; then boil it till 


39- To make Sprup of Lemons, 
PaARE your Lemons, ſlice them thin, lay in a Baſon 
a Layer of Sugar beaten fine, and a Layer of Slices of 
Lemon, ſo continuing till you have laid all in; then let 


that runs from the Fruit through a Tiffany-ſtrainer, 
and put it into Glaſſes; 
40. To make Lemon-water, 

Part your Lemons, and put the Peels of ten Le- 
mons into a Quart of Canary and Brandy, of each a 
like Quantity; let them ſtand and infuſe for a Week or 
more. Squeeze out the Juice, ſtrain it through a Cloth, 
or rather filter it through a brown Paper ; then take an 
equal Quantity of Roſe-water, and make a Syrup of it 


to a dryneſs; mix it with the Syrup, and keep it 
cloſe ſtopp'd for ule. 2858 * 
41. To Farce Lettuce, | 
Tart Cabbage-Lettuce, ſcald them a little, drain 
them; then mince the Fleſh of roaſted Capons and 
Chickens with boil'd Gammon, Muſhrooms and ſa- 
voury tierbs, Cives and Parſley, the Crumb of a French 
Roll ſoak d in Cream and the Yolks of three or four 
Eggs, and a little ſcalded Bacon; ſeaſon all with Salt, 
Pepper, ſweet Herbs, and Spice. Pownd all together 


| LE | 

the Leaves, cut out the Knob in the middle; fill the 
Hollow with your minc'd Meat and Scaſonings, ther 
tye them up. Then take Slices of Bacon and Veal, 
and lay them in the Bottom of a Stew-pan, with 
ſome ſlic d Onion, cover your Pan, and ſet it over a 
Furnacez when it begins to ſtick, put in a little 
Flour, and ſtir it about with a Spoon, to brown it: 
Moiſten it with an equal quantity of Broth and 
Gravy, ſeaſon it with Salt, Nr Cloves, a whole 
Leek, Pariley, Baſil, and a Bay-leaf. Lay your farc'd 
Lettuces in a Stew-pan; and pour this Braiſe upon 
them. When they are ſtew'd enough, take them up, 
unbind them, drain them, and put them into the 
Stew-pan- again, with a white Cullis. Let the Let · 
tuces ſimmer in this, diſh them, and ſerve them for 
Outworks. 3 | | 


If you would have a brown Satice, make uſe of the 


Eſſence of Ham. 
You may alſo ſerve them with a Ragoo of Truffles 
and Muſhrooms. | 5 
42. To make a Ragoo of Lettuce. ö 
TAKE only the Cabbages of Lettuce, ſcald them a 
little, then put them in cold Water, ſqueeze them well, 


cut them in Dice, and put them into a Sauce- pan, and 


let them ſimmer in Veal Gravy; then pour on them 
ſome Cullis, and Eſſence of Ham, and uſe them for 
Garniſh for Diſhes of the firſt Courſe. 
Or you may ſtew them à la Braiſe; and when they 
are ſtew'd, drain them, cut them in Dice, and ſimmer 
them in a clear Cullis, and ſome Eſſence of Ham. Theſe 
Lettucgg are ꝓroper to be put under a Leg of Mut- 
ton, or any Fowls dre d a la Brai/e. 

| 43. To roaſt a Leveret, ; 
IN caſing your Leverets, do not cut off either their 
Ears, or hinder Legs; but harle one Leg through the 
other; cut a Hole in one Ear to contain the other; 
and ſpit. and roaſt it; while it is roaſting, make a 
Sauce for it of the Liver parboil'd, with ſome Bas 
con and Bee: ſuet boil'd up in ſtrong Broth and Vine- 


„ +>. £3. 4 at e eee tt. 


R » K 


| | LI 
gar, with Thyme, Parſley, ſweet Marjoram, and win- 
ter Savoury, ſhred ſmall, and the Yolks of hard Eggs: 
When it is boil'd, put to it drawn Butter, Sugar, 
grated Nutmeg ; diſh up your Leveret, on this Sauce, 
with Slices of Lemon. 

44. To dꝛeſs a Calf's Liver, a la Braiſe. 

Larp the Liver with Lardons high ſeaſoned: Lay 
thin Slices of Bacon over the Bottom of a Stew-pan, 
and Slices of Beef; ſeaſon them with Salt, Pepper, 
and Spice: Add an Onion ſlic'd, a whole Leck, Parſ- 
nips, Carrots, ſome ſhred Parſley, and ſweet Herbs. 
Put in your Liver, and lay the ſame Seaſoning and 
Roots over it, that you did under it, alſo Slices of Beef 
and Bacon ; cover the Pan, and put Fire both over 
and under it. Then make a Ragoo of Muſhrooms, 
Artichoke-bottoms, and Aſparagus-tops, Cocks-combs, 
and Veal Sweet-breads ; toſs theſe up in a Sauce- pan 
with melted Bacon; take off the Fat, and thicken it 
with. a Cullis of Veal and Ham. When the Liver has 
ſtew'd enough, diſh it, pour the Ragoo upon it, and 
ſerve it hot for a firſt Courſe. | 

You may alſo ſerve it with Slices of Ham, prepa- 
red as follows; lay Slices of Ham in the Bottom of 
a Steu- pan, cover it, and ſet it over a Stove to ſweat z 
when it begins to ſtick to the Pan, put in ſome Gravy, 
and when it has ſimmer'd a little, thicken it with a 
Cullis of Partridges, or ſome other Cullis. Lay your 


Liver into your Saingaraæ, pour it on your Liver, and 


ſerve it hot. | 
Or you may ſerve your Liver with a Ragoo of Suc- 
cory, or of Cucumbers, or with a haſh'd Sauce, 

45. To roaſt a Calf's Liver. | 
LARD your Liver well with large Slices of Bacon, 
faſteri it on the -Spit, roaſt it at a gentle Fire, and 
ſerve it up with good Gravy, or a Poivrade. 

46. To dels a Calf's Liver in a Caul. 
TAKE off the under Skins, and ſhred the Liver ve- 
ry ſmall, and with it Muſhrooms, Truffles and Pare 
fley. Roaſt two or e take off a 
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moſt Coats, pownd fix Cloves, and a dozen Coriander- 
feeds, and add them to the Onions, and pownd them 
together in a Mortar ; then take them out, and mix 
them with the Liver. Take a Pint of Cream, half 
a Pint of Milk, and ſeven or eight new laid Eggs, 
beat them together; boil them, but do not let them 
curdle. Shred a Pound of Suect as ſmall as you can, 
half melt it in a Pan, and pour it into your Eggs 
and Cream; then put in your Liver, and mix all well 
together; ſeaſon with Pepper, Salt, and ſweet Herbs, 
let it ſtand till it is cold. Spread a Caul over the 


Bottom and Sides of a Stew-pan, and put in your 


haſh'd Liver, Cream, and all together, fold it up in 
the Caul in the Shape of a Calf's Liver; then turn 
it upſide down, lay it in a Diſh that will bear the O- 
ven, do it over with beaten Egg, drudge it with gra- 
ted Bread, and bake it in an Oven; ſerve it up hot for 
the firſt Courſe. 

47. To make a Pudding of a Calf's Liver, 


TAKE a Calf 's Liver, cut ſome of it into ſmall 


Dice; mince the reſt with Hogs Fat, a third Part as 


much as Liver; ſeaſon them with Salt, Pepper, gra- 


ted Nutmeg, Cloves and Cinnamon beaten, Cives and 
favoury Herbs ; mix theſe with ſix Yolks of raw Eggs, 
and a Quart of Cream, or more, according as you ſee 
Occaſion ; put them into Guts, as you do Marrow- 
puddings, and boil them in White-wine with Salt and 

y-leaves over a ſlack Fire; let them cool in the Li- 
quor they are boil'd in, and when you uſe them, broil 
them and ſerve them up hot. 

48. To make a Ragoo of Livers, 

TAKE away the Galls from the Livers of Capons, 
or other Fowls, and blanch them in ſcalding Water; 
then throw them into cold; ſet a Sauce- pan on the 
Fire with melted Bacon, Butter, Muſhrooms, Trut- 


' fles, and Morils ſlic d; ſeaſon with Salt, Pepper, and 


a Faggot of ſweet Herbs, and toſs them up together ; 
then moiſten them with Gravy, and let them ſimmer a 
while ; when they are about half done, put in your 


Livers, 
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Livers, and let them ftew ; but let them not be done 
too much: Then put to them ſome Cullis of Veal and 
Ham, to bind them : Then take up the Livers, diſh 
them handſomely, pour your Garniſhing over them, 
and ſerve them up on Plates or little Diſhes. 

49. To dzeſs the Livers of any tame Fowl in a 


Caul, 
TaXKe the lean Livers of Pullets, Capons, Geeſe, 
Turkeys, Cc. mince them with Marrow and blaneh'd 
Bacon; Veal Sweet-breads, Muſhrooms and Truffles, 


the Lean of a boil Ham, Leeks and Parſley. When 


it is well minc'd, bind it up with the Yolks of Eggs. 
Take the Caul of a Calf or Sheep, and cut it into 
Pieces, according to the Size you would have them. 
Lay ſome of this Farce on the Piece of Caul, and a 
fat Liver upon it; lay Farce upon the Liver, and a- 
nother Liver upon the' Farce, till you have laid all. 
Pat the Caul on a Sheet of Paper, and fry it in mel- 
ted Bacon, or elſe bake them in an Oven in a Paſty 
Pan. When they are done, drain away the Fat, ho 
them in a Diſh, warm a little Gravy, ſeaſon with 


and Pepper, and pour on them; ſqueeze in Orange 


Juice, and ſerve them up. 
50. To dzeſs Livers with Muſhrooms, - 

TAKE the Livers of any fort of tame Fowls; 
when they are clear'd from the Galls, ſpread Bards of 
Bacon in the Bottom of a Baking-pan, and lay the 
Livers upon them ; ſeaſon them, and lay Bards of 
Bacon; bake them in an Oven not too hot; - waſh 
and pick ſome Muſhrooms, dry them over a Stove ; 
then lay them in a Diſh with a little Bacon and 
Vinegar ; then toſs up ſome Slices of Ham in mel- 


ted Bacon, with a Bunch of Savoury, and a Pinch of 


Flour; moiſten it with ſome Veal-gravy, that is not 


falt; when the Livers and Muſhrooms are well drain'd, 
boil them in the ſame Sauce; take off the Fat, and 
ſerve them up hot. 
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a F. To make Liver Puddings. 
Boll a Hog's Liver, dry it in an Oven ; grate it, 
ſift it; take an equal Quantity of grated Bread, two 
Pound of Beef-fuet ſhred ſmall,” and fifted through a 
coarſe Sieve; ſeaſon with an Ounce of Spice, Cloves, 
Mace, Nutmeg, and Cinnamon ; put in a Pound of 
Currans, and two Grains of Ambergreeſe ; mix all 
theſe well together, and pour three Pints of new Milk 
upon them. Let them ftand covered for a while; then 
beat half a dozen Eggs with a few Spoonfuls of O- 
range-water, and a little Salt: Put them into the great 
Guts of a Hog and boil them. Ms 
52. To bake Lobſters. 

Boll your Lobſters, let them ſtand till they are 
cold; take the Meat out of the Shells ; ſeaſon it with 
Salt, Pepper, Ginger, Nutmeg, and Cinnamon; then 


lay it in a Pye; lay over it large Mace, Dates, and. 


Lemons lic'd, Yolks of hard Eggs and Barberries ; 
cloſe it up, and bake it; when it it bak'd, liquor it 
with Butter, White-wine and Sugar, and ice it, and 
ſerve it up hot. * 

| Iz. To bzoil Lobſlers, | 
LA them when boil'd on a Gridiron ; baſte them 


' with Butter alone, or Butter and Vinegar, as you like 


it; let them broil leiſurely; when enough, ſerve. them 
up, with Butter and Vinegar beat up thick, Nutmeg, 
and flic'd Lemon. 

"Jo 54. To butter Lobſters. | 

TAKE out the Meat, mince it ſmall, put it into a 
Stew- pan; ſet it over a Stove with ſome White-wine, 
Salt, and a Blade of Mace, let it ftew gently ; when 
it is grown very hot, put in ſome Butter and Crumbs 
of Bread; then warm the Shells before the Fire, and 
fill them with their. on Meat, and ſerve them up. 

| 55. To fry Lobſters. 

TAKE a boil'd Lobſter, take out the Meat, lice it 
long ways, flour it and fry it in ſweet Butter, white and 
criſp 3, or roll it in a Batter made of Cream, Eggs, 
Flour and Salt, and fry it; beat ſome Butter up 


thick, 
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thick, with grated Nutmeg, Claret, and the Juice of 
Oranges. For the Sauce, rub the Diſh with an Oni- 
on, or Shalot; lay in the Lobſter, pour on the Sauce; 
garniſh the Diſh with Slices of Lemon and Orange, 
and ſerve it up, | 

56. To roaſt Lobſters. 

RuN a little Bird-ſpit through the Lobſters Bel- 
ly; then tye them on faſt with Packthread ; when they 
crack they are enough; lay a whole one in the middle 
of the Diſh, butter the reſt in their Shells, with Pep- 
per and Lemon, and an Anchovy diffolv'd in White- 
wine; mix all together and ſerve them up with Lemon 


and Oyſters. | 
57. To roaſt Lobſters alive. 
TE them on upon the Spit, baſte them with Salt 
and Water, and when they look red, baſte them with 


- Butter and Salt; when they are enough, take them up 


and diſh them; ſet your Sauce above mentioned in 
Plates round the Di | 
58. To marinate Lobſfers, 

PARBOI1L them, take out the Meat and lard the 
Tails with a falted Eel ; then cut the Tails long-ways 
and fry them in Oil ; then make a Sauce with White- 
wine Vinegar, Salt, Pepper, Cloves, Mace, ſlic'd Gin- 
ger, Parlley, Sage, Winter-ſavoury, ſweet Marjoram, 
the Tops of Roſemary, and Thyme, and Bay-leaves; 
diſh your Fiſh, and pour your Sauce u7on them, and 


lay on them three Lemons flic'd, and rin it all over 


with Butter. 55 
59. To make a Patty of 'Lobſfers, | 
Boll your Lobſters, and cut them into ſmall Pieces; 


in a marble Mortar; add to them a Ladle full of 
Broth or Gravy, with ſome of the Cruſt of a French 
Roll: Boil theſe together, ſtrain it, to the thickneſs 
of Cream, and put one half of it to your Lobſters, 
and keep the other half to be a Sauce for them, when 
bak d. Put to the Lobſters a bit of Butter about the 
pigneſs of an Egg, ſome * and Pepper; put in halt 
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take the I Claws, and the Spawn, and beat them 
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an Anchovy minc'd, and ſqueeze in a Lemon; ſet this 
over the Fire juſt till the Butter is melted ; then ſer it 
by to cool: Then ſheet your Tart-pan the Bigneſs of 

our Plate with a good fine Paſte, ſuch as you uſe for 

arts, Then put in your Lobſters, and cover your 
Patty with a Paſte : Set it in an Oven for three quar- 
ters of an' Hour, and when it is enough cut up the 
Lid; and draw up that half of your Sauce that you 
reſerv'd, with a little Butter to the thickneſs of Cream, 
and pour it into your Patty; ſqueeze in a little Le- 
mon, cut the Lid in two, and lay it on the top, at a- 
bout the Diſtance of two Inches one from the other, 
and ſerve it up hot. i | 

60. To pickle Lobſters. 

Boll them in Vinegar, White-wine and Salt; then 
take them up ; then put into the Liquor all forts of 
ſweet Herbs, ſome whole Cloves, Pepper, and large 
Mace; then put in your Lobſters again, boil them all 
together ; put them up in a Barrel or Veſſel, that will 
juſt hold them, and pour the Liquor upon them, and 

p them tor uſe, | 

— 5 61. Another Way 0 

Boi them in Water and Salt, till they will flip out 


|| of their Shells; then take the Tails out whole. e 


@ Pickle for them of Port-wine and Water, an equal 
Quantity; put in a Sprig or two of Roſemary, "Thyme, 
Savoury, a couple of ſmall Cucumbers, Capers and 
whole Mufhrooms ; put your Lobfters in this Pickle, 
and let them have a boil or two; take them out, ſet 
them by to cool, bail the Pickle a little more, let it 
ſtand till cold; then put both Lobſters and Pickle in a 
long Pot and tye it up cloſe. 
| 62. To make Lobſter % . 

TAKE any fort of Fiſh, either Carp, Teneh, Pike, 
Trout, Flounders or Whitings, to the Quantity of 
four or five Pound, and make a Stock of it, accord- 
ing to the DireCtions given for making Cray-fith Soop 3 
let your Forc'd-meat be kept as, clean from Bones as 

you can, and make it up about the ſize of a double 
- | 
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French Roll, hollow in the middle, and open at the 
top; ſet it in the Oven for half an Hour, juſt before 
you ule it; place this Forced-meat in the middle of the 
Soop; pownd the Spawn of the Lobſter, and ſtrain it 
with your Cullis, as you are directed in the Receipt 
for Cray-fiſh Soop. Take the Meat out of your Lob- 
ſters, and cut it into ſquare Pieces in the Form of 
large Dice; put it into a Sauce-pan with a little of 
the Cullis, with Salt, and Pepper, give it a Warm, 
put in a Piece of Butter, and put it into your Forc'd- 
meat Loaf that you placed in the middle of your Soop. 
Having ſoak'd your Bread, and heated your Cullis, 
ſqueeze in ſome Lemon, diſh it up. Garniſh with a 
Rim of Paſte, with Slices of Lemon on the out- ſide, and 

lerve it up. | 
63. To ſtew Lobſters, 
PUT the Lobſter into a a Stew-pan, with Vinegar, 
/Claret, Butter, Salt, and Nutmeg ; ftew it ſomewhat 
dry, and then take it up, and lay it in a Diſh; 
pour Butter over it, and garniſh it with Slices of Le- 
mon. 


64. To make a Lobſter Pye. | 

TAKE a fat raw Conger, and three or four Lob- 
ſters ; cut ſome of the Conger in as large ſquare Pie- 
ces as you can; then ſlice the Meat of the Lobſters 
Tails and Claws in two, length-ways ; take the MEt 
out of their Bodies, and ſeaſon both with Salt, Pep- 
per and Nutmeg ; lay Butter pretty thick in the bot- 
tom of the Pye ; then lay in the Slices of Conger; 
then a Layer of Lobſter; and fo till you have fill d 
the Pye ; lay Butter on the top, cloſe it up and 


bake it. | 
65. To make a Lumber Pye. 
Tax any cold Meat, except Beef and Pork; and 
for every Pound of Meat, take a Pound of Suet, mince 
them ſmall ; take uſual ſweet Herbs, ſhred them 
ſmall ; add Salt, have an Ounce of Cloves and Mace 
finely beaten, and a couple of grated Nutmegs ; put 
in half a dozen Eggs, mix theſe all well together, and 
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work them up into Balls, as big as Pullets Eggs: Put 
them into your Pye ; and alſo Raiſins and Currans, a 


; ( Pound of each; a quarter of a Pound of Dates flic'd 


nd ſton d; put in a Pound of Butter, and bake it. 


Ihen puta quarter of a Pound of Sugar into a quarter 


of a Pint of Canary, a quarter of a Pound of But- 
ter, the Yolks of three Eggs, and halt a quarter of 
a Pint of Verjuice ; boil them all together with a 
little Mace, till they are of a pretty thickneſs, and 
when you are about to ſerve up your Pye, pour them 
into it. 

66. To bake a Lump. 

You may either fley your Lump, or not; cut it in 
two Pieces, and part it into two Pieces of a fide ; ſca- 
{on it with Salt, Pepper, and Nutmeg 3. lay it in the 
Pye; lay on a Bay-leaf or two, three or four Blades 
of Mace, and an Orange cut in flices, Barberries, 


Grapes, Gooſeberries, and Butter; cloſe it up, bake it, 


liquor it with beaten Butter. 
67. To fry a Lump, 
FLEyY the Lump, ſplat him, divide him, and cut 


each ſide into two Pieces; ſeaſon it with Salt, Pepper, 


and Nutmeg ; fry it in clarified Butter, made very 


hot; diſh it with Slices of Oranges, Barberrigs, Grapes, 


Gooſeberries and Butter. 
68. To roaſt a Lum me” 
F. Ex it, and cleanſe it well on the infide; ſeaſon 
it with Salt, Pepper, Mace, and Nutmeg; put an O- 
nion and Bay- leaf into the Belly of it; roaſt it, and 
ſerve it up with Butter and Slices of Lemon. | 
69. To ſouce Lumps, _ 

SCALN and ſcrape your Lumps very well, bail 
them in their Skins; then take the Tails of Lobſters, 
large Oyſters, Prawns, and the Yolks of hard Eggs, 
and mince them together with ſweet Herbs; then add 
to them grated Bread, Salt, Ginger, Mace, Cloves, 
and Nutmeg ; and (if you pleaſe) an Anchovy for e- 
very Lump; put theſe into the Bellies of the W 
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and boil them in Vinegar, White-wine, Water, and 
Salt ; ſerve them to the Table with ſome of the Liquor. 
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1. To make Wacaroons, 


LANCH two Pound of Almonds in ſcalding 
Water, put to them a Pound and half of ſearſed 
Loaf-ſugar, pownd them in a Stone-mortar with the 
Whites of eight Eggs, and a little Roſe-water, beat 
them till they be ſomething thicker than Batter for 


Fritters. Then drop them on Waters, _ bake them 


on Sheets of I in. 
2. Another Way, 

TAKE two Pound of Almonds, blanch them, and 
beat them in a Mortar with Orange-flower or Roſe- 
water, add to them two Pownd of fine Sugar, and the 
Whites of ſix Eggs beat to a Froth; put theſe to the 
Almonds, and pownd them together well in a Mortar; 
2 put them into a Preſerving- pan, make them ſcal- 

8 then drop them on Wafer Papers, or Sheets 

in, and bake N 7 
On thus, 


BRA r a Pound of blanch'd Almonds, with a Lg | 
of fine Sugar and a little Roſe-water, in a Mortar; ad4 
a little Flour; then put them in a Pewter-diſh, kt it 
over a Chafing-diſh of Coals, keeping it ſtirring till it 
comes clear from the Diſh ; add'a Grain of Musk, lay 
them on butter'd Papers cut longiſh; ice them over 
with Loaf - ſugar, and bake them 

4. To dels Packarel. | 

GUT and waſh your Mackarel, then either flit or 
gaſh them down the Back, that they may take — 
Seaſoning, then lay them a while in Oil, ny; Pa 
per and Fennel; then wrap them up in the nel, 
lay them upon a Gridiron, and broil them. Make a 
Sauce for them, of clarify d Butter, ſweet Herbs — 

ma 


| M A 
finall, Salt, Nutmeg, Gooſeberries, Fennel, a little Vi- 
negar and Capers. | 

Or you may ſerve them up with clarify'd Butter, Salt, 
Pepper, alittle Vinegar, and fry'd Parſley, 

Lhey may alſo be ſerv'd in a Soop, being firſt fry'd in 
clarify'd Butter, and then ſet a ſimmering in good Fith- 
broth, or Broth of Herbs. Garniſh with a Ragoo of 
Muſhrooms, and ſome Capers. 

SKIN them, put them into boiling Water, ſeaſoned 
with Salt, let them lie a while, dry them with a Cloth, 
flour them; beat the Yolks of half a ſcore Eggs, and 
the Whites of four, with a little Canary, Flour, Salt, 


Ginger, Nutmeg, and a little Parſley boil'd green, and 


minced ſmall, beat them till the Butter is pretty thick. 
Put clarify'd Butter into a Frying-pan, make it hot, 
dip your Maids in the Batter, and fry them brown and 
crilp; dh them; let the Sauce be Butter, Vinegar, 
_ the Layers of the Fiſh, and Nutmeg beaten together; 
Fry a good Quantity of Parſley criſp and green, and 
frew-all over the Fiſh. | 
6. To make Pallow-ffalks paſs foz green Peas. 
PEL the Stalks, and cut them in the Form of 
Peas, boil them in a Skillet with Pepper ty'd up in a 
Rag, boil them with a quick Fire, drain them in a 
Cullender, and drefs them like Peas, with Butter, Pep- 
per, and Salt: They taſte ſo much like green Peas, that 
they are call'd March Peas, and ſome at eating them 
have taken them for ſuch. | | | 
| 7. To pickle the Stalks of Parſ-mallows. 
_ GATHER them about the latter End of March, peel 
off the outward Peel; put them into boiling Water 
ſeaſoned with Salt, let them have half a dozen Walms, 
take them up, drain them, let them ftand to cool; make 
a Pickle of ſtale Beer, Vinegar, Salt, and groſs Pep- 
per, and put them into it. 
8. To make March⸗pane. : 

Taxt Almonds, ſcald them, then put them into 

cold Water, drain them, wipe them, then pound them 


in 


NA 
in a marble Mortar, moiſten them frequently with 
the White of an Egg to keep them from oiling. In 
the mean time take half the Weight of your Almond- 
paſte, in clarify d Sugar, boil it till it become feathe- 
red, then put in your Almonds by hand fuls, ſtir it 
well with a Spatula, that it do not ſtick to the Pan. 
Paſs the back of your Hand over it, and if it ſtick 
not to it, it is enough; then lay it upon powder'd 
Sugar, and let it cool; then roll out the Paſte into 
pieces of a convenient Thickneſs, make them into 
what Forms you pleaſe, either round, long, oval, or 


: jagged, in the thape of an Heart, lay them on ſheets 


of Paper, in order to be baked in an Oven, then they 
are to be turn'd and ic'd over, and feb into the Oven 
again. 
9. To make March-pane gilded and garniſhed. 
BLANCH your Almonds, pownd them in a Mortar 
with a little Roſe-water; fift Sugar very fine, mingle 


them well till they become a Paſte: Then roll it out 


flat, cover it with white Paper; make Impreſſions 
round it with a Marking-Iron us'd in Paſtry, then 
take off your Paper ; then beat up the Whites of Eggs 
with Roſe-water and Sugar, and ice it over, bake it; 
and when it is drawn, garniſh it with Comfits; then 
take Leaves of Gold, cut them into divers Forms, 
waſh your March-pane over with Gum-water, and 
lay on your Leat-gold. 9 
180. To make icd Marth⸗panes. 

WHEN the March-panes of any fore or form are 
bak'd and coloured on one ſide, cut them off from the 
Paper, and ice the under-ſide as follows. 

Take Orange-flower-water, or any other ſweet Wa- 
ter, or any Juices. or Marmalades, and mix them 
by degrees with Sugar finely ; pawdered, temperi 
them well together till they are of the Conſiſtence 
of a Pap. Then ſpread this Ice with a Knife upon 
the March-panes, put them upon Paper with the 
Oven-lid, and ſome Fire on the top to make => 
* 8 | ce 
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Ice coagulate; then put them up in Boxes for 
11. To make Royal Parch⸗panes. 
 BLANCH and pownd your Almonds, moiſtening them 
with Orange-flower-water, and the White of an Egg, 
draw out your Paſte, and dry it in a Baſon with 
powder d Sugar till it is become a pliable Paſte; roll 
it out the thickneſs of a Finger, then cut it into 
Lengths ſit to make Rings or Wreaths about your 
Finger, turn it round your Finger, and make Wreaths 
of it; then cloſe the two Ends ſo that they may be 
ſeparated again; mix a Spoonful of Marmalade of 
Apricocks with the White of an Egg, dip the Rings 
into it, roll them up in powder'd Sugar; and if they 
take up too much Sugar, blow it off. Lay them on 
white Paper, and bake them in a Campaign Oven with 
Fire at top and bottom ; becauſe they are ic'd on both 
ſides at the ſame Inftant, Then there will riſe in the 
middle a ſort of a Puff in the form of a Coronet, to 
adorn while you are dreſſing them, put upon the void 


ſpaces of theſe Rings a ſmall round Pellet of ſome Paſte, 


or a ſmall Grain of ſome Fruit, ſuch as Rasberry, 
Cherry, or the like. | 
Ft 12. Marinades, 

MARrINADES are ſorts of Sauces or Pickles, in 
which certain Things are ſteep'd, the Taſte of which 
we would have heighten'd and render'd more agreeable 
to the Palate. Many Things are marinated either to 


male Diſhes of them, or to garniſh other Diſhes. Thus 


a Fricaſſy of Chickens is uſually garniſh'd with other 


marinated Chickens; and ſo a roaſted Loin, or a -far- 


ced Breaſt of Veal is garniſh'd with a Marinade of 
Veal. And ſo Pidgeons, Partridges, Sc. which Ma- 
rinades you will find in their Places. 
13. To make a Conſerve of Marjoram. 
Taxk the tops and tendereſt part of ſweet Mar- 
joram, bruiſe it well in a wooden Mortar or Bowl ; 
take double the Weight of fine Sugar, boil it with 


Mar- 
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Marjoram-water till it is as thick as Syrup, then put 
in your beaten Marjoram. 
14. To make a Conſerve of Parigolds. 


| TaxE four Ounces of Marigold-flowers, Con- 


fection of Hyacinth and Kermes, of each tour Drams, 
the Powder of Pearl two Ounces, and as much Sy- 
rup of Citron as will make them into a Conſerve, mix- 
ing and bruiſing them well together with refin'd Su- 


gar. 

| 15. To make 22 Paſties. 

SHRED ſome Apples with ſome Marrow; add a 
little Sugar to them, make them up in a Puff-Paſte, 
and fry them with freſh Butter clarify d; when they 
are fry'd, ſtrew ſome Sugar over them, and ſerve 
them up. 


16. Another Way. 


TAKE three Marrow-bones, a little Thyme, Win- 


ter-ſavoury, and ſweet Marjoram, the Yolks of three 
Eggs, a quarter of a Pound of Sugar, a quarter of a 
Pound of Currans, a little Roſe-water, and ſome Nut- 
meg, work all theſe well together, and put them into 
a Paſty of Puik-paſte, and fry them with Lard or 
try'd Suet. | | I 
17. To make Parrow Pyes, Hh 

Mince Veal with Beet-ſuet, ſeaſon it with Salt 


Pepper, and Nutmeg, put to them Aſparagus Tops cut' 


the length of an Inch and an half, or two Inches, boi- 

led Veal Sweet-breads cut ſmall, and the Yolks of hard 

Eggs cut into quarters, Artichokes or Potatoes, quar- 

ter d Cheſnuts, and interlarded Bacon; mingle all theſe 

with Marrow, fill your Pyes, and bake them, and 

liquor them with beaten Butter. | 
18. To make Parrow Puddings. 

CuT two French Rolls into Slices, and take a quar- 
ter of a Pound of coarſe Bisket, put into a Sauce- pan 
a Quart of Milk, ſet it over the Fire, make it Blood- 
warm, and pour it upon your Bread; cover it cloſe, and 
let it ſoak till it it is cold; then rub * it through a 


Cullender, mince half a Pound of Marrow, and put 
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to it three Eggs well beaten and ſtrained, then mix all 
together; ſweeten with Sugar; add a little Salt, and 
a ſpookful or two of Roſe- water, ſcrape in a little 
Nutmeg, put in two Ounces of Almonds well pown- 
ded; mix all theſe. well together, put them into Guts, 


and tye them up; but do not fill them too full: Boil 


them in Water for a quarter of an Hour, turning them 
with a Skimmer; lay them in a Cullender to cool: 
When you uſe them, put them into a Pan with a 
little Butter, and fry them as yellow as Gold, 


or you may ſet them in the Mouth of an Oven. 


Theſe are proper to garniſh a boil'd Pudding, or 
Fricaſſy of Chickens for the firſt Courſe, or you may 
ferve them in little Diſhes or Plates for the ſecond 
Courſe. | Ki 
19. To make a Barrow Tart. 
Cour your Marrow into ſmall Dice, then mince the 
Yolks of hard Eggs with Pippins, alſo mince ſome Orange- 
and Cordicitron very ſmall, add a little Cinnamon, 
{ome Sugar, and a little Salt. Mix all thele well toge- 
ther, then ſqueeze in the Juice of a Lemon, and fill your 


Tart-pans with this Mixture. 


TakE three Marrow-bones, a little Thyme, Win- 
ter-fayoury, and ſweet Marjoram, the Yolks of three 
a quarter of a Pound of Currans, a little Roſe- 


water and ſome Nutmeg, work all theſe well together, 
and pat them into a Paſty of Puft- 


, and fry them 
with Lard or try'd Suet. 

21. To make a Roſa Solis of Marrow. 

Taxe Marrow, and firſt cut it into ſmall ſquare 

Pieces, then mince it fmall with an equal Quantity of 
Pippins, and the Yolks of hard boil'd Eggs half that 

tity; then mince the Rind of half a Lemon very 
ſmall, and a little Cordicitron; add to this a little 
Cream or Milk, ſome Sugar, Nutmeg ,and Salt. Mix 
all theſe well together, and of it make- Petty-Patteys, 
or 'Tarts, as you pleaſe. | 


22. To 


M E 
22. To make a Pattelot of Fiſh, | 

TAKE what Fiſh you can get, that you think pro- 
per, Carp, Barbel, Eel, Pike, Tench, Cc. Gut them, 
ſcale them, cut them in pieces, put them into a Stew- 

with Muſhrooms and Truffles, ſome Bay-leaves, 
Parſle and Cives, an Onion ſtuck with Cloves, and a 
little Baſil. Seaſon theſe with Salt and Pepper; then 
put in Fiſh-broth, or Juice of Onion, and a little White- 
wine, juſt as much as will cover the Fiſh. Then ſet 
them over a Stove with a quick Fire, and when the Li- 
quor 1s half waſted, brown ſome Butter in a Sauce-pan 
with a little Flour, and pour the Liquor out of your 
Stew-pan into the Sauce-pan, mix them both together; 
then pour them back to your Fiſh, Sc. into the Stew- 
and let them ſtew together till they are enough. 

hen pour into it ſome Cray-fiſh Cullis, or other 
Meager Cullis, dith it and ſerve it warm for the firſt 

= 8 

TAKE two Quarts of Honey, three Gallons of Wa- 
ter, mix them well together, then boil them for an 
Hour, ſcum off none but the brown Scum, and ſtir in 
the white Scum. Then take it off the Fire; ſet it by 
till it is but juſt blood- warm. Then toaſt a Cruſt of 
Bread very well on both ſides, and ſpread it over with 
new Yeaſt, and drudge it with Flour; put this into 
your Mead, turn a wooden Bowl over it, and let it 
ſtand to work for a Day or two. If you will make your 
Mead ſtronger, you may abate as much of the Water as 
you pleaſe. And if you bruiſe a little Galingal, and 
boil in it, or hang it in your Veſſel in a Bag, it will 
give it a pleaſant taſte, | | 

24+ Another Way. 

SET three Gallons of Water on the Fire, put in 
Baum, Lemon, Thyme, ſweet Marjoram and Roſe- 
mary, let them boil ſome time; then put in five or 
fix Handfuls of Borrage and Buglofs ; when they have 
boil'd a little take them off, ſtrain them, and ſet the 
Liquor by to ſettle for a Night, Then to every Gal- 
: lon 


ME 
Jon of Liquor add three Pound of Honey; put them 
on the Fire, boil them, ſcumming them as long as any 
Scum riſes. Then take thirty Cloves, two Ounces of 
Nutmegs, and ſix Ounces of Ginger; beat them, put 
them in a Bag, and boil them in the Liquor, a little 
before you take it off the Fire. Then empty it into a 


Veſſel ; put to it a Pint and half of Ale Yeaſt, lay a 


Sheet over it, and a Blanket upon that. Let it work 
Jufticiently ; then tun it, hang the Bag of Spice in the 
Cask, ſtop it up cloſe for ſix or ſeven Weeks; then 
bottle it off with ſome Sugar. 

25. To ' make white Mead. 

Por a Handful of Thyme, Roſemary, ſweet Briar, 
Eye-bright;Wood-betony, Scabious, Roman Wormwood 
and Agrimony, 'of each a like Quantity, a ſteep for 
twenty-four Hours in a wooden Bowl, uncovered 
then boil them in another Water, till it be very 
high coloured; then change the Water, and boil 
them till it is coloured green, and as long as any Green- 
neſs remains; then ſet it by for twenty-four Hours 
more; then ſtrain the Liquor from the Herbs, and 
put a Pound of Honey to every two Quarts of the 
Liquor; and when it will bear an Egg to three 
Pence breadth above the Water, work it together till 
the Honey is all diſſolv'd; then let it ſettle for a 
Night; the next Day boil it with the Shells and 
Whites of half a dozen Eggs; then ftrain it; ſet it 
by to cool; then put it up into the Cask. Then 
bruiſe Cinnamon, Nutmeg, Cloves and Mace, and 
put them in a Bag, and hang them in the Cask, and 
ſtop it up. | 
| If you would have it fit to drink in a little time, beat 
together the Whites of three or four Eggs; add to them 
a a Spoonful of Yeaſt, and two Spoonfuls of Flour, and 
put them into the Cask; then temper ſome Clay with 
Bay-falt, and ftop it up cloſe. | 

26. To make ſtrong Bead another way. 

TAKE fix Gallons of Water, put to it twenty-ſe- 

ven, or thirty Pound of Honey; beat the re 
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half a doten Eggs, and ftir them into the Water and 
Honey, till it be all melced ; then boil it for an Hour 
and à half, ſcumming it well; you may, if you pleaſe, 
put 1 4. of Roſemary, while it is boiling: Let 
it ſtand till it is cold, make a | Toaſt, ſpread it with 
Yeaſt, and ſet it a working; when it has done tun it 

put into a Muſlin- Rag four Races of Ginger, a 
Nag and Cloves and Mace, of each the Weight 
of Nutmeg, all beaten ; hang this in the Veſſel ; 
in alſo the Peel of three and when it 
done working, ſtop it up, and let it ſtand ſor ſix 


27. To preſerve Medlars. 

Scarp your Medlars in fair Water, till you can 
eaſily take of the Skin; then take out the Stones at 
the Head, and © a Pound of double-refin'd Sugar. 
and a Pint of Tent to each Pound of Medlats, boil 
them all r till the Liquor is become a Syrup z 
then put them up for uſe, 

28, O7 thus. : 

Taxa Medlars when they are indifferently ripe, 
ſcald the faireft of them, till you can eaſily take off 
the Skin; take out the Stones at the Head; then for 
as many Pounds of Medlars as _ have, put ſd many 
Ponds of fine Sugar into the Liquor to diſſc lve, ſet 
them over the Fire, till it becomes ropy ; then take them 
off, and put them into Pots. Cover them cloſe for uſe. 
, 29. To make a Pedlar Tart, MIA 
. Tak rotten Medlars, ſtrain them, and ſet them 
over a Chafing-diſh of Coals, ſeaſon them with Sugar; 
add to them the Yolks of Eggs, Cinnamon and Gin- 
ger; let it boil a little, and lay it in a cut Tart, an 
when it is baked, ſcrape ſome Sugar over it. W. 

‚ 30. To make a Mermaid Pye, © 
- SCALD a Pig, bone it; then dry it well with 
a Cloth ; ſeaſon it with Salt, Pepper, and Nutmeg 
heaten, and ſhred Sage. Then take a couple of Neats 
Tongues -boiPd, cold and dry d, and cut them in long 
Slices, about the „ Cromn ; _ 


ME 


lay one quarter ol your Pig in your Pye, and lay Slices 
of Tongue upon it; then lay on another quarter, and 
more Tongue, and ſo on till you have put in all the 
tour Quarters:z then cover them with Slices of Bacon, 
and put in Butter and bake it; when it is bak d, fill 
it up with freſh Butter. It is to be eaten! colc. 
„ent + 92: To-make- eichen. r; 
- FAKE: fifteen Gallons of Water; put in Thyme, 
Savoury, Baum, Hops, Bay-leaves, Ginger and Or- 
ris Roots bruis' d, of each two Ounces; let them ſim- 
mer for two Hours, but not boil; ſtrain the Liquor 
from the Herbs and Spice, and put to it five Gal- 
lons of Honey; boil them gently, ſcum it well as long 
as any will riſe; eſpecially, the lateral black Scum; ꝓut 
the Liquor into a Tub, let it ſtand two Days; then 
put to it half a Pint of new Ale: yeaſt, ſtir them toge- 
her, and let them ſtand to work a Day or two: 
Then fleet off the Yeaſt, and ſtir it again; then let 
it ſtand another Day, and ſcum off the Yeaſt again, 
and then put it into your Cask; ſet it into a Cellar, 
and cover the Cask lightly ; as it works over, fill it 
wich the ſame again, and when it has made an end of 
working, ſtop it up cloſe. But let there be a Vent-hole 
by the Bung to give it Vent now and tllen. 
Some, when they have boil'd the Water and Honey, 
clarity it with the Shells and Whites of Eggs, bea- 
ten together; then ſtrain it and cool it, and atterwards 
work it up with the White of an Egg to each Gal- 
lon, and two Spoonfuls of Yeaſt! beat all together, 
ſtirring it once an Hour; and che next Day : they, 
add the Whites of bes and two Spoonfuls of 
Wheat ⸗meal beaten together, and then put it up in a 
Cask, and hang in it a Bag ot Ginger, Cloves and 
Cinnamon, and when it has done Working, then ſtop 
it cloſe up. > een t et Nn 42 
en 3 other Wapz r e 
e FAKE Sage, Baum, ſweet Marjoram, Roſemary, 
andoSafiatrar, of each à like Quantity,! and a Hand- 
ha! of all together to each Gallun uf Water; 17 —4 
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theſe in Spring- water, then ſet it by all Night to ſet- 
tle; then {train it; put in your Honey and ſet it on 
the Fire. Then beat the Whites of Ife twenty or 
thirty, according to your Quantity of Metheglin, well, 
and. when it boils pour in half, let it boil apace; then 
ſcum it, and, when you have done, take it off the 
Fire, and pour it into earthen Veſſels to cool; when 
it is cold, put four or five Spoonfuls of new Ale-yeaſt 
it; ſtir it together, and ſcum. it every Day with a 
unch of Feathers, till it has done working; then tun 
it up. A Canary Cask is the beſt, if you have ſuch a 
one, and add a Quart of Canary to every Gallon of 
Metheglin, or elſe a Pint of Aqua-Yite, two or three 
Peels of Lemons and Oranges, and a quarter of a Pound 
of flic'd Ginger in a Bag. Sy, | | 
33. To make white Petheglin. 1 
TAKE fix Gallons of Spring- water, Sage, Thyme, 
Savoury, and Roſemary-leaves, of each an Handful ; 
an Ounce and half of Jamaica Pepper bruis d, Corian- 
der and -Carraway-ſeeds bruiſed, of each an Ounce; 
Cinnamon, Winter- Cinnamon, Nutmegs, Cloves, and 
Mace. bruis'd, of each half an Ounce: Put all theſe 
in a Net-bag, and into the Water, and keep it ſim- 
mering for three Hours, but keep it from boiling: 
Then add ſo much Honey, that an Egg will ſwim at 
the top; let them have a Boil or two; then take it off 
and ſet it by to cool; before it is quite cold, put a 
quarter of a Pint of new Ale-yeaſt, and let it ſtand 
to work till the Yeaſt begins to fall; then take out 
the Bag of Spices, and put it up- in your Cask, and 
let it not be ſtopt till the Yeaſt. has done riſing ; fill 
it up daily with the ſame Liquor, and hang in ir 
Winter-Cinnamon, Nutmeg, Cloves and Mace bru> 
ſed, of each an Ounce. Then ſtop it up till it is fine, 
and then bottle it. * * wi bee ; _ 
34. To make a Ragoo 6 N VB.. 
34. goo of Milt Water, - 
put a little Butter into 


2 them into cold; 


een, and a Pinch of Flour, and broyn — 
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Gen put in ſome Muſhrootng and Truffles flic'd, and 
tols them up over a Fire; put in Fiſh-broth, ſeaſoned 
with Salt, 5 and a 1 of ſweet Herbs; and 
ſet them a ſimm f a flack Fire; when they 
are enough, clear off all the Fat, put in the Milts, 
and put in ſame Cullis of Cray kd, or ſome other 
Meagre-Cullis to bind your Ragoo, and ſerye it in 


ee ſhe of Pilts fo Fleſh 
1 ea ts foꝛ Days. 
* Pg Rape of Sil Milts of F ws. as 


before, Alden them into cold Water; ſet on a 
Sauce-pan with a little melted Bacon, ſome final} 
Mofhrooms, and Truffles flic'd, 
youry Herbs, with Salt and Pepper ; toſs - up o- 
ver a Stove, put in ſome Veal-gravy "to moiſten them, 
and ſet _ 2 ſimmering oyer a gentle Fire: When 
G clear off all the Fat, and put in ſme 
C lis of Vea and Ham to thicken Dur Ragoo ; then 
por i your i 8 ih et them 2 a 
lle over a flack Fire; when are enough, ſerve 
* on little Diſhes or Plates. e 
36 ke Syrup of Pint. 
TAKE a G the Grup of Quinces, before 
they are full ripe ;- juice of Mint two Quarts; of the 
255 of Pomegranates a Pint; an Ounce of red Roſes; 
ep. them twen -four Hours in the Juices; then 
boil"it till it is half waſted ſtrain out the Remainder, 
and make it into a Tom Mich double - reſm d Sugar. 


make Yint-water, 
n a * uantity o OM Mint, Penny-royal, and 
ende in Canary, qr the Lees of it for 


now and then. itil them in an Alembick with a 
anick Fire, fivectening it with Sogar in your Recei- 


ver. 

Tee a Quart 3: Mies . good 
two 0 

Gravy, ſet it a pretty Rech from the ire, let it ſtew 

. but not boil ; then put in a Faggoe of Habe 


and a Fagg ot of ſa- 


Foe : ſtop. them up cloſe, and ſtir them 
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Herbs, and Onions ſtuek with Cloves; ; then fill the 
Belly of a fat Pullet with Forc'd-mear and Oyſters, and 
put that into the Gravy, and half a Pound of Bacon, 
and ſome Forc'd-· meat Halls; let all theſe ſtew together 
till they be tender, and of the thickneſs of a Haſty-pud- 
ding; in the mean tirhe fry ſome Forc'd-meat Balls; 
then beat the Yolks of three Eggs, with about a quar- 
ter of a Pound of Butter rolled up in Flour, with the 
Juice of Lemon; ſhake all theſe well r, take uj 
yout Stew, put it in a Diſh lay the Pullet in the mid- 
dle, and the Bacon and Fate d- meat Balls round it. 
Garniſh the Brims of the Diſk with grated Bread and 
Lemon, and ſo ſerve it. 

39. Co Ste Pozells Wine. 

Tax twenty-four Pound of Morello Cherries, pull 
| Tod bruiſe them, fo that the Stones 
may be broken; ptefs out the Juice, and put it to 
nine or ten Gallons of White-wine; put the Skins and 
the Stones in a Bag, and let the be ung in the 
ſo as not to to ri bottom of it, and Jet it 
for a Month or mote; you may alſo put in Spices if 
you pleaſe but the Wine will be very pleaſant without 


lie. ü 
Ax a fort of red bg which are ordered 
as Maſhrooms are, which ſee. 


t. PYotils 
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nantity of roth, oyer a flow Fire. en the 

Broth is pretty much waſted, flour them, and fry 

— F 
ſecloning it wi t utmeg z 

in the Diſh, hay +> iy Morils n 


* n 


ar Vork ks off the Stalks, 
* them in! \ 0 cleanſe them from 
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blanch'd Bacon and Beef-ſuet,, the Crum: of a . Freyeb it. 
Roll ſoak d in Cream, the Nolks of a couple of Eggs, we 
ſome Parſley and Cives ſhred, _ Mince theſe. all toge- 
ther, pound them in a Mortar, and ſtuff the Morils Cc 
therewith. on the fide of the Stalk. Then lay Bards . 
of Bacon in the Bottom of a. Tart-pan, and take thin mi 
Slices of Veal, ſeaſon them with ty Pepper, N - 1 
of all ſorts, a flic'd Onion, and ſweet Herbs, and * 
lay them on your Slices of Bacon; upon th 1 lay ſa 
your farced Morils; then cover them with more Slices Ie! 
'of Veal, ſeaſoned as before, and them with Bards of the 
Bacon ; and then either ſtew them # la Braiſe, i. e. and 
with Fire over and under them, or elſe bake them in litt 
an Oven. When they are done, lay them infa Diſh to and 
drain one by one. hen pur ſome Eience. of Ham, od 
lay your Morils upon that, and ſerve them up. © 
Mi 'Pozilg in a Aude. We 
Cur your Morils long-ways, and waſh them well ; ries 
then fry the brown with oo or Lan, z then put to and 
chem a little Broth ſeaſon d with Salt, Nutmeg, Cives, let t 
Parſley, and Chervil chopt very ſmall : Put t m in a put 


Stew-pan to ſoak. Serve them uꝑ to Table Weber 
Sauce and 1 n _ 


Prcx the Stalks oe ke: ch 

EICK your Morils, 7250 two 
- * waſh them well in ſeveral Wages: Pt —— 2 
Sauce- pan with Butter, Salt, Pepper > - e ſhre 


Parſley, and a Faggot of ſavou 
the Fite, and ens up: Por in in rake F Penh, 
to moiſten them, and ſet, them a. ſimmering: ayer a 
tle Fire. Beat u up the Yolks of Eggs with Cream, 
and put them im to chicken the Ragoo. . Serve them 


| Bun me Diſhes e of Plates. 7 * Mares i 15 


19 make ws ite” Moſs,” ſed Genome i fi 
Water, with emon· juice 100 A 
| 1 then take as A e ripe; 
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it up to a white Paſte, temper them, and beat them 
well together in a Mortar. 

If you would make a red Mobs, beat ſome prepared 

eal in your Gum-water. 

"To maſe a blue Moſs or a Violet coloured Mofs, 
mix Indigo and Orcis with the Gum. 

Io make yellow Moſs, uſe Saffron or Gumbooge. 

Io make green Moſs, take the- Juice of Beet-leaves, 
ſealded a little over the Fire. 

Jo make marbled Moſs, take a Piece of each of 
theſe Moſſes, and lay them one after another on a Sieve, 
and preſs them through with a 'Spoon ; and fo certain 
little Rocks will be formed, which will appear marbled, 
and of thoſe different Colours. 

46. To preſerve Mulberries. 
| TA x E fix Pound of Mulberries, and the Ame 
Weight of Sugar, with ſome of the Juice of Mulber- 
ries; ſtir them together; then put in your Mulberries 
and boil them ; then take your Mulberries out; but 
let the Syrup boil a while longer; then take it off, and 
put * Mulberries in a Pot, and pour the Syrup 6 to 


- 47. To pieſerde Yulberries dy. - 
. Tax thoſe that are not over ripe, but r green- 
iſh and tart; having as much Sugar as Fruit ready 
blown, and melted with the Juice of Mulberries to cla- 
— it, — — your Mulberries into it,, cover your pre- 
and let them boil a little; then take off 
— 2 and ſcum it, and let it ſtand in the Stove, till 
the next Day; then take them out of the Stove, let 
them ſtand to cool, drain the Syrup from them, and 
drels them on Slates ſtrew'd with Sugar, in order to be 
dry'd in the Stove; then they muſt be turn'd” upon 
Stoves, and when they are ener ary, 1 Pu them 
up in Boxes. 
5 48. To make Mulberey Wine, / Ann 
GA THER your Mulberries when they are FRE 
xipe, pick off the Stalks, and preſs out the Juice with 
ny Bug, in a Preſs, pur i into a * * ir 


4 
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ſtand to work, leaving the Cask; when it has work d 
pretty well, put it into a Cask, but do not fill it by half 
a Foot or & Foot; and when the Fury of the Working 
is over, at about twelve or fifteen repleniſh it 
with other Mulberry-wine; this is often to be repeat- 
ed as it works, for new Wine will waſte and ſpend it 
ſelf till it is perietted ; during the time of its — 

it muſt be kecpt as warm as you can, by keeping out 
northerly or cold Winds, left they cauſe it to be prick'd 
or turn'd acid ; About the End of March you may ftop 

up the Veſſel fs good and all. 

the Murc or 


Some, when they have preſs'd it, 
s, to heighten 


Preſſings into the Juice for about two 
the in incture or Colour. a 5 
me, when they it up for an ro 
Cask about to mix & hirn The the Lees, ard ule ig 1 
grown fine rack it off. 

| 49. To bake Pullets, 

' SCALE, 8 waſh and dry your Mullets, then lard 
them with falted Eel, — and make a Pudding 
for them wi e freſh Eel minc'd, and feet 
Herbs, Salt, Nutmeg, the Volks of hard Eggs and An- 
chovies minc'd put this into the Bellies of the 
Mullets if you keep them whole, or elſe cut them in 
four 3 and ſeaſon them with Pepper, and 

and lay them in your Pye, and make of 

your Farce, and lay them upon the Pieces of Mullet ; 
then lay on alſo Prawns or Cockles, Capers, Lolks of 
Eggs minc'd, large Mace, Butter and Barberries, and 
cloſe pt when it is baled cloſe up the Lid, 
and flick it full of Lozenges, Cuts of Paſte, or other 


* t up with beaten Butter, and garniſh 
ene Lew * 
50. Co boil ullets, 


Vw 
Lay by the Roes and Livers, and boil the Fiſh; then 
take it up, pqur out the greateſt Part of the Water then 
rot ineo the reſt a Pint of Claret, jome Salt and Vine- 
F and a couple ot Onions llic'd, a Bunch of Winter- 


„ Marjoram and ak ſoms ſlic d "baked | 
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MU 
broken Mace, and the Juice of a Lemon; let all theſe 
boil well together, put in the Fiſh, and when it taſtes 
ſtrong of the Ingredients, put in two or three Ancho- 
vies, and ſerve it up garniſhed with ſtew'd Oyſters. 

| 51. To bzoil Pultets. 

SCALE them, gut them, gaſh their Sides, dip them 
in melted Butter, and broil them; for the Sauce, take 
clarify'd Butter, fry'd Flour, Salt, Pepper, Nutnicg, a 
Faggot of feet Herbs, Slices of Lemon and Capers, 
with the Juice of Orange or Verjuice. | 

| 52. To kry Mullets. 

SCALE them, gut them, gaſh them on the Sides, then 
fry them in chrif9'd Butter ; make a Sauce of the But- 
ter in which they are fry'd, with the Juice of Orange, 
Capers, Anchovies and Nutmeg ; ruh the Diſk with a 
Clove of Garlick or Shalot, and ſerve them up. 
| 53 To make 0 

Taxx thirty-two Gallons of Water, boil it till a third 

1rt is waſted, brew it according to Art, with three 
uſhels and a half of Malt, half a Buſhel of ground 
15, and halt a Buſhel of Oat- meal; when you put 
it into your Cask, do not fill it too full, and when it 
begins to work, put in a Pound and half of the inner 
ind of Fir, half a Pound of tops of Fir and Birch, 
. of the inward Rind and tops of Fir, our Eng- 
% Mum-makers ufe Cardamums, Saffafraſs and Ginger 
Rind of Walnut-tree, Elecampane-root, and red. 
Sanders; others add Alexander Water-creſſes, Brook- 
lime, and Horſe-radiſh Root raſp/d] Avens, Betony, 
Burnet, Marjoram, Mother of Thyme, 1 . of 
each a fmall Handful, Elder-flowers a Handful, of Roſa 
Solis a handful, of Carduus Benediſtas a handful and a 
half, of Barberries bruis'd half an Ounce, of Carda+ 


mums bruis'd an Ounce and half; all theſe Ingrediegts 


are to be put in when the Liquor has wrought a while, 
and after they are in, let it work over the Veſſel as lit- 
tle as may be; when it has done working, fill up the 
Funk, and put into it five new laid Fggs, not 9 


8 
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nor crack'd, ſtop it cloſe, and it will be fit to drink in 


two Years. 
e F.. To bake Muſcles, 

Fi Rs parboil the Muſcles, then take out the Fiſh, 
and waſh them very clean in the Water they were boil d 
in, and a little White- wine, mince them ſmall with the 


Yolks of Eggs, ſeaſon them with Salt, Pepper and Nut- 


meg, and ſqueeze in the Juice of a Sepil Orange, or two; 
then put them in your Paſte, cloſe them up and bake 
them; when bak d, liquor with Butter, White- wine, and 
garniſh with Slices of Orange. 

55. To fry Muſcles. 


Pur them into a Pot that has as much boiling Wa- 


ter as will cover them; when they are ſcalded, take off 
their Beards, and waſh them in warm Water, dry them 


with a Cloth and flour them; fry them criſp, beat up 


ſome Butter with the Juice of Lemon, fry ſome Par- 


ſley criſp and green, ſtrew it over them, pour the But- 


ter upon them, and ſerve them up. 
| 56. To make a Ragoo of Puſlcles, 


Was them, and ſcrape them very leap, then put 


into a Sauce pan freſh Butter, ſeaſqn it with Salt, Pep- 
per, Cives, and Vinegar, Parſley, and Chippings of 
read, ſo toſs them up, and ſerve them hot, 

| 57. To flew Muſcles. 

Wasn them clean, boil them in Beer and Salt, then 
take them out of the Shells, take off their Beards, cleanſe 
them from Gravel, then fry them in Butter, pour 
the Butter out, and put into their own Liquor a piece of 


$% Butter, a little White-wine, Salt, flic'd Orange, 
e 


Yolks of three or four Eggs, and ſome ſweet 
Herbs ſhred ſmall, give all theſe a Walm or two in 
Sauce-pan, and ſerve them up in Scollop-ſhells, 

8 58. To bake Puſhroms. Fara 
L! the Muſhrooms be put into a Tart-pan with 
Butter or Bacon, ſeaſon them with Salt, Pepper, and 
Nutmeg, ſome whole Cives, and Parſley ſhred very 
fmall'; ſet them in an Oven, and bake them till they are 
very brown, and ſerve them hot. 
2 59: Ta 
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59. To farce Pufhramns. 


. MakkE a Farce with Veal, or the Breaſt of a Pullet, 
Bacon, Beef-marrow, and the Crumb of a French Roll 


foak'd in Cream, and the Yolks of a couple of Eggs, 
ſeaſon d with Salt, Pepper and Nutmeg, Let the Muth» 
rooms be well pick'd, and the Stalks pull'd off; then 
farce them with this Farce, and put them into a 
Tart- pan, then ſet them into an Oven, and bake them; 
when they are done, diſh them, pour to them ſome 
Beef -Gravy, and ſerve them up. 


If it be for a Faſt-day, you muſt make your Farce 


of the Fleſh of Fiſh, and bake them as before, and put 
the juice of Muſhrooms under them; which you will 


{eg how to make in another Receipt. 


| 60. To fry Muſhrooms, 
. Toss the Muſhrooms up in a Stew-pan, with a 
little Broth either of Fleſh, Fiſh, or Peas, to take 
away their Bitterneſs; then ftrew over them ſine Salt, 
Pepper and Flour, and fry with Butter or Hogs 
Lard. Serve them up with- Beef: ſtakes, Lemon: juice 


and Parſley for Intermeſſes. Or you may uſe them for 


61. To kritaſſp Puſhroms: 
FRS r ſtew them, then pour away their Liquor, 
then fry them with Butter, an Onion ſhred ſmall, ſome 
weet Marjoram and Thyme ſtript; ſeaſon with Salt and 
epper ; make a Sauce for them with Eggs beaten with 


the Juice of Oranges and ſome Claret, the Gravy of a 


Leg of Mutton and Nutmeg ; thake them well, and 


| 88 a few Toſſes in the Pan, then put them in a 


iſh, rubb'd with a Shalot, and garniſh it with Le- 
mon and Orange. 

562. To keep Muſhrooms without pickle, 

LET your Muſhrooms be peel'd, take out all the 
inſide, and lay them a-ſoak in Water. for three or 
four Hours ; then take them out, dry them, and lay 
them on Tin-plates, and ſet them in a cool Oven to 


dry; do this ſeveral times till they are e 


Co 3 
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MU 
d, then put them up in Pots or Boxes, and kee 
rr : th 


63. To keep Puſhreams all the wear, 
Pick them, and put them into [boiling Water, let 


| them have a Boil or two, then lay them on a Sieve to 


drain; when they are cold, put them into an earthen 
Pan, put in Nutmeg, Cloves, Mace, a Stick of Cin- 
namon, Baſil, young Onions, and Bay-leaves. Then 
make a Pickle of Salt and Water, let it ſtand for two 
Hours, then pour it into your Muſhrooms ;, cover them 
with the Pickle, pour ſome clarify'd Butter on the 
20, tye the Pan down cloſe, and ſet it in a cool Place. 
When you uſe them, water them in ſeveral Waters, 
either cold or lukewarm, till they are made pretty 


freſh. 
64. Co pickle Pulſhrooms, 

PEEL your Muſhrooms, then put them into fair 
Water to ſoak : Set on a Pot with Water, heat it, put 
in Bay-leaves, Marjoram, and Cives, put in your Muſt 
rooms, let them boil a Minute or two; then let-them 
be taken out and well drain d. Let them ftand till then 
are cold, then put them up into an earthen Pot wi 
Viegar, Salt, Pepper, Cloves, Onion and Bay-leaves, 
and keep them cloſe ſtopt. att: Wi = 

- 65 Another Way, oh 
Bol your Muſhrooms in Milk and Water, adding 
a good Handful of Salt, a couple of Onions quartet d, 
and a Bunch of Thyme and Savoury ; let them boil 


briskly for a quarter of an Hour, drain them, and 


put them into his Pickle, Take White-wine Vinegar, 
and White - wine, of each equal Quantities, Nutmegs, 
Cloves, and Mace bruiſed, boil the Pickle till one 


fourth- part is waſted; when it is cold, add to it the 


Liquor the Muſhrooms were boil'd in, leaving out the 
3 put in of the ſame Spice Whole, only ſliee the 
Nut megs thick, add ſome whole Pepper bruiſed, ſorne 
Lemor- peel, and a whole raw Onion, which you muſt 


take out again when it begins to periſh, - © 


yy # 44 
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86. To- pickle Puſhromis witterte. 
TAE the Buttons dry gather'd, wipe them with 4 
nece of Flannel, put them into Water and Milk, then 


et on a Pan with Milk and Water, an equal Quanti- 
to „make it boil, then put in your Muſhrooms, and 
zen boil them up quick for a quarter of an Hour, then 
in- put them into a Sieye to drain: Then take White- 
16n ine Vinegar, put in a Race of Ginger, long Pepper, 
wo d Mace, boil ic, then add a Nutmeg cut into Quar- 


ters; ſet it by till it is cold, then put in your Muſh- 


the oams, pour ſome ſweet Oil at top, and tye them 
ce. cloſe down with a Leather. 2 
rs, 567. To make a Rago of Puſhrams, 


CuT your Muſhrooms, and toſs them up with Rut- 
er or melted Bacon, ſeaſon them with Salt, Pepper, 1 
ind Parſley ſhred ſmall: Moiſten them with leſh- | 
ravy, or Fiſh-brothz thicken it with a Cullis of 
Fleſh, or meagre Cullis, or a little Flour, Lolks of 
Eggs, and Lemon-juice, and ſerve them up. 3 
| | 68. Another Way. a 
PEEL your Muſhrooms, then put them into Water 
nd Salt to clean them, and ſtew them in a Stew-pan 
pr half an Hour in their own Liquor; then pour out 
ill the Liquor but about two ſpaanfuls, put to 
em half a Pint of ſtrong Broth or Gravy, an Onion 
quarter 'd, a Bunch of Savoury and Thyme, a little 
rack d Pepper, and a little Nutmeg, and two or three 
AInchovies: Let all theſe ſtew together for a quarter 
of Kugter, 
* 


bf an Hour, then put in a good quantity 
hake it together, and ſerve them up. | 
- , 69. To make Cullts of Mushrooms. : 
CLEANSE your Muſhrooms well, put them into. a 


the tew-pan with a little either Bacon or Butter, accor- 
the ß as you deſign it either for Fiſh or Fleſh- days, 
the nd brown them over a Stove till they begin to flick: 


o the Bottom of the Pan; when they are grown. 
ery brown, put in a little Flour, and brown that 
>. with them; then put to them wann. 


MU 


thor er of F leſh or Fiſh, and let it boil for a Minute or M. 
o; then ſtrain it into a Pan, ſeaſon it with Salt and Wh 
Lemon, put in ſome Cruſts of Bread to Pak; and ſet 
when they are well ſoak'd, ſtrain it n 4 Sieve in 
for ufe, and 
Jo, To take Julte 92 Gravy of Waben Heo 

_ CtEANSE your Muſhrooms well, put them into a twe 
Stew. pan with ſome Butter, if for a Fleſh-day; or off 
Lard, if for a Fith-thy; and brown them over the it 
Fire till they ſtick to the Bottom of the Pan; when Mu 
they are brown, throw in a little Flour, and make clo! 
that alſo brown with them: Then put ſome good 1] 
Broth to them, either of Fleſh or ' Fiſh, and let it der 


boil for twbor three Minutes more. Then take it off, 
and ſtrain the Liquor into a Pan, ſeaſdn it with Salt 
and Lemon for uſe.” 
1. To make Musk Sugar. | 
© TAKE three or four Grains of Musk, bruiſe it, and 
fee into a Lawn or Cambrick Rag, lay it at the 
m of an earthen Pot, and fift fine Sugar upon it; 
ſtop up the Pan cloſe, that no Air can get in, and ſet 
it in a warm Place, and in a few Days the Sugar 
will have ſuck d up the Tincture of the Musk, and 
be very well perſum d. After the ſame manner, you 
may . perfume Comfetts or Sweet-meits ; but you muſt 
be ſure to keep them very cloſe, or the Musk will eva- 


Porate. 
72. C0 make Muſtard. 
- LET the Seed be cleans d, wath'd and d then 
with a little Vinegar grind it in a Bowl with a Caf- 
non-Bullet, till it is very fine; then put more Vine- 
gar to it by degrees, till it comes to a proper thick- 


Some make it with only Water inſtead of Vinegar, 
becatiſe it will not die to Joon, being made with Wa- 
ter. 


e Another Wa 8. 5 all th 

"Tart the whiteft Muſtard- ſe put it chte or l ee 

four: times in Water, till the Husk will riſe no more. ace 
Make a 


MU 

Make uſe only of that Seed which ſinks to the Bottom; 
which rub *till it is dry in warm Linen Cloths, then 
ſet it before the Fire to dry, then grind it very fine 


in a Bowl with a Bullet, or in a Mortar with a Peſtle, 
and fift it through a Tiffany Sieve : Slice ſome 


Horſe-radiſh, and lay it a- ſteep in Wine-Vinegar for 


twenty Hours in a Gallipot, ſtop it up cloſe. Pour 
off. the Vinegar clear from the Horſe-radiſh, and mix 
it with the Muſtard-ſeed, put it up in a glaz'd 


Mug, put a peel'd whole Onion to it, and keep it 


cloſe ſtopp'd. RT 
If inſtead of Vinegar, you uſe ſtrong Broth of pow- 
der d Beef, the Muſtard will be the better. 

74. To make Puſtard Balls, 

GRIND the Seed very fine, then make a Paſte with 
Honey, and a little Canary; make it into Balls, and 
ſet them to dry in the Sun, or a gentle Oven; and 
Reiß them for uſe. | 

Wrzn ou would uſe it, ſhave ſome of it very thin, 
put to it Vinegar and a little Salt. | 

55. To make Muſtard in Cakes, 

TaxE: four Ounces of Seamy, an Ounce of Cinna- 
mon, beat them with Vinegar and Honey very fine, in 
a Mortar, make it into a Paſte, and then into little 
Cakes, dry them in an Oven, or in the Sun; when you 
would uſe them, diſſolve them in Vinegar, Verjuice, 
ob Wine. + a | 
376. To make carbonaded Mutton. 

Co r Stakes of Mutton, fry them with Lard, then 
ſtew them with good Broth, with Salt, Pepper, Cloves, 
Muſhrooms, Cheſnuts, and a Bunch of ſweet Herbs; in 
the mean time fry ſome Flour to thicken the Sauce; 
then garniſh the Bum with fry'd Bread and Muſhrooms, 
and ſerye it up with Lemon-juice and Capers. 
77. To collar a Bꝛeaſt of Mutton. 
Taxx the red Skin off a Breaft of Mutton, take out 
al the Bones and Griſtles; then make a Seaſoning with 
tweet':Herbs and Cloves, ſhred ſmall, the-Yolks of 
nice hard Eggs, grated Bread, Lemon-peel, Salt, Pep- 
4 per, 


well then put in Salt, Nutmeg, and 


M U 

per, and all Spice; lay your Breaſt of Mutton flat 
on the Board, waſh and bone three or four Ancho- 
vies, and lay here and there upon your Meat, then 
ſtrew the Seaſoning all over it; then roll it up like a 
Callar, bind it with Tape, and either boil, bake or roaſt 
it ; then divide it into four Parts, then lay it in the 
Diſh, let the Sauce be ſtrong Gravy, with ſome An- 
chovięs difſolyed in it; put this into your Diſh with 
the Mutton; into this put Forc'd-meat Balls, and fry'd 
Oyſters 3 garniſh your Diſh with Barberries and Le. 
mon, if you uſe it for a Side-diſh. 

But if you make uſe of it as a Standing-diſh, then 
lay in the bottom of the Diſh, Cutlets, Cabbage, Col - 
Iy- flowers, or what 18 in Seaſon, with Forc'd-meat Balls, 
and black and white Puddings all about it. 

78. To ſoute a B2eaſtof Mutton, | 

Bong a Breaſt of Mutton, ſoak it well from the 


Blood, wipe it dry, and ſeaſon the inſide with Salt, 


Nutmeg and beaten Ginger, ſweet Herbs ſhred ſmall, 


and Lemon-peel rainc'd; lay broad Slices of ſweet Lard 


over the Seaſoning 5 then roll it into a Collar, tye it 
up in a Cloth, and put it into boiling Liquor, ſcum it 
inger lic'd, 
Fennel and Parſley-roots ; when it is almoſt boil'd, put 
ina Pint of White-wine ; when it is enough, take it off, 
and put in Slices of Lemon, a whole Lemon-peel, and 
Half a ſcore Bay- leaves, and let it boil cloſe covered; 
or you may bake it in a Pot with White - wine and 
ter. | | | | 
| } "70 To roaſt. a Chine of Putton, F 
IAA Chine of Muttcn, and having rais'd up the 


Skin from the Chine-bone downwards, leave it hanging 
to the lower Part; then take ſome Slices of a lean 


them ; tye up your Chine with Tape or Packthread, 


Gammon of Bacon, ſeaſon with white „Cives 
and Parſley; lay them ſpread over your. Chine, lay 
Bards of Bacon upon them, then turn the Skin over 


put Paper over it, and roaſt it; when it is near e- 


5 


nough; drudge it with Crum-bread, put a Ragoo under 
25 I 
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in; and ſerve it up to Table, garniſhed with Mutton 


Cutlets. 


The ſame may be done with a Quarter of Mutton or 


eſs a Neck of. Putton.” 
7 boil it in Salt 


.LarD the Nec 
and Water, and a Bunch of ſweet Herbs: In the 
mean time, ſtew half a Pint of Oyſters in half a 
Pint of White-wine, as much ſtrong .. Broth, and a 
little of their own Liquor, put in two or three An- 
chovies, two or three. whole Onions, 
Nutmeg, and a little Thyme, Then take a little bf 
the Broth, and beat in it the Yolks of three or four 
Eggs to thicken it; then diſh it upon Sippets, laying 
your Oyſters | 
or Barberries. 
. Aﬀter the 


Leg, &c. 


ſome grated 


upon your Meat. Garniſh with Lemon 
ſame manner you may dreſs a Chine; 


1. Another May. 


our Neck of Mutton with Parſley, and 


DRAW 


roaſt it. 


drudge it with 


When it is almoſt roaſt it w. 
Serve it up to 


Salt; white Pepper, and grated Br 
Table with Gravy, "and the Juice of Orange. 


82. Another Way, . 


Cour. your Neck of Mutton into Stakes; ſeaſon 
them with Salr, Pepper and Nutmeg ; put them in- 
to a Stew-pan with as much Water as will cover 
them, let them ftew, ſcumming it as there is Occa- 
fion. In the mean time, parboil ſome Cabbage, Car- 
rots, and Turnips, drain them well, and 
Stakes are half-ſtew'd, put in your Roots and Cab- 
bage; then put, in a Handful of Capers, - then thred 
Tweet Herbs, Spinage, and Parſley, a Handful of 
each, and put them into the .Stew, alſo a couple of 
Anchovies ch | 
into it a little Flour, and a Ladle full of the Broth : 
Boil it up, and pour it over the Meat, and let all 
ſtew together a lictle while; when it is enough, lay 
Sippets in the Diſh, put 


when your 


brown a little Butter, and ihake 


in your Stew, ſqueeze 


— — 
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an Orange or Lemon or two, and ſerve it up to 


1 
kr, $3. To make a Gammon of Putton. | 

FAKE a very large fat Leg of Mutton, cut off 
the Knuckle-bone, take off the Skin; then ſtick it 
with Cloves, Sage and Bay-leaves ; then pownd Pep- 
per, Salt, Cinnamon, Nutmeg, Ginger, and Cloves 
put them into White-wine, with a Bunch of ſweet 
Herbs, and lay your Mutton in this Marinade for 
twenty-four Hours, ſetting it in a cool Place cloſe 
cover'd : Then take out your Leg of Mutton, and 

wder it with Sage ſhred 1 ſmall, and pownded with 
Prope „Salt, Ginger, Nutmeg, Cinnamon, and Cloves ; 
then take off the Skin of a freſh Ham of Bacon, 
with ſome of the Fat, and cover your Leg of Mut- 
ton with the Skin of the Ham, ſewing it up romd the 
Edges. Then hang it up the Chimney for twenty- 
four Hours to be ſmoak'd; then boil it in five Quarts 
of Water, put in a Bunch of ſweet Herbs, and a 
Quart of the cleareſt of the Wine in which it was ma- 
rinated. When it is enough, take off the Swerd imme- 
diately, letting the Fat ſtick to the Mutton, and ſerve 
it up cold in Slices. | 

84. To hach a Leg of Putton. 

Er the Fleth of a Leg of Mutton into- broad 
Slices, cut off both the Fat and Skin; beat it well, but 
not to pieces; then rub a Diſh with Garlick, put in 
our Mutton, put Water to it, ſeaſon it with Salt, an 
Onion cut in two, and a Bundle of ſavoury Herbs; 

it over a Stove, cover it, and ſtew it; when it is 
about half-ftew'd, put in a quarter of a Pint of White- 
wine, two or three Blades of Mace, and an Anchovy, 
and let it ſtew till all is enough; then take out the 
Herbs and Onion, pour your Haſh into a Diſh, and 
ſervę it up to Table. 

85. To dꝛels a Leg ok Mutton with Cucumbers. 

FrasT marinate your Cucumbers, then toſs them 
up, and make a Ragoo of them, take ſome Bacon, 
and brown #' little Flour; put to it ſome good Gra- 
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, a drop of Vinegar, and a Bundle of ſavoury Herbs, 
and ſeaſon all well. Roaſt the Leg of Mutton, and 
ſerve it up with this Ragoo. | 1 

In the like manner you may make a Ragoo of Suc- 
cory, but take care tlie Succory turn not black in the 
dreſſing. | 55 | 

86. To dreſs Leg of Mutton a la Royale. 
| TAKE off the Fat, Fleſh, and Skin about the 
Shank-bone, lard the Leg with large Lardons of Ba- 
con well- ſeaſon d; alſo at the fame time lard a round 
Piece of a Buttock of Beef, or elſe of a Leg of Veal; 
then ſeaſon all well, and drudge it with Flour ; then 
= them into boiling Hogs Lard to colour them: 
Then put them into a Pot with ſome Broth or Water, 
with an Onion ftuck with Cloves, and all forts of 
ſweet Herbs; let them boil cloſe cover'd for two 
Hours. In the mean time prepare a Ragoo of Veal 
ſweet- breads, Truffles, Muthrooms, Artichoke-bottoms, 
and Aſparagus-tops, with a good Cullis : Then diſh 
your Mutton, cutting your Bacon and Veal into Slices, 
and lay it ſo as to make a Rim round the Mutton 
pour your Ragoo upon it, and ſerve it up hot for the 


firſt Courſe. | $6 + 
87. Torolla Leg of Mutton. 

 TaxkE the Skin and Fleth from the Shank-bone; 
alſo take off all the Fat, cut the Fleſh down to the 
middle Bone, take the Bone out, and leave the Fleſh. 
hanging to the Shank-bone ; then ſpread the Fleſh 
abroad *till it be about an Inch thick, and according 
to the fize of the Diſh you deſign to ſerve it in; then 
lard it with large Lardons of Bacon well-ſeaſon'd : 
Then mince together a piece of blanch'd Veal, ör 
the Breaſt of a Fowl, with a little blanch'd Bacon 


and Beef-Suet, Muſhrooms, Cives and Parſley : Sea- 


ſon with Salt, Pepper, all forts of Spices and ſavoury 
Herbs : Then FC, the Yolks of three or tour Eggs 
and the Crumb of a French Roll ſoakd in Cream. 
Pownd all theſe together in a Mortar, and ſpread it 
on your Matton, roll it up in the Form it was before, 
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tye it up with Tape, then lay Bards of Bacon in the 
Bottom of a Stew-pan, and Slices of Beef or Veal 
well-beaten upon them, Slices of Onion, Parſnip, and 
Carrot upon them, ſeaſon'd with Salt, Pepper, Spi- 
ces, Bay- leaves, Parſley and Cives; then lay in your 

of Mutton, cover it with Seaſoning, Beet. or 
Veal and Bacon, as underneath ; put on the Cover of 
your Stew-pan, and ftew it à la Braiſe, or with Fire 
under and over it. When it is ſtew'd enough, ſerve 
it up with the ſame Ragoo that is directed in the Re- 
ceipt for a Leg of Mutton dreſs d a la Royale. 

Or you may roaſt it, being prepar'd and ty'd up; 
but then you muſt lard it with ſmall Lardons; wrap 
Paper about it, let it be roaſted at a gentle Fire, and 
well-coloured, Serve it for a firſt Courle with a good 
Cullis under it, or an Eſſence of Ham; or elſe with 

ſome Ragoo of Legumes, as Cucumbers, Succory, 
young Onions, or the like. 
88. To dꝛeſs a Leg of Mutton a la Dauphine. 

TAKE off all the Skin and Fleſh of the Shank-bone, 
and alſo all the Fat, and ſcrape it clean; then par- 
boil it, and laid it with ſmall Lardons of Bacon: 
Spit it, put Paper over it, and roaſt it with a ſoft 
Fire; ke that it be well colour'd. - When it is roaſted 
enough, diſh it, and ſerve it up with ſome Ragoo of 
Legumes, as Cucumbers, young Onions, or Succory ; 
or with a good Cullis under it, or an Eſſence of 
Ham. | 

/ 89. Ta dꝛels a Loin of Putton,  * 
Co vx the Bottom of a Stew-pan with Bards of 
Bacon, lay on. them ſlices of Veal; and on the Veal, 
Slices of Onions; then lay your Loin of Mutton up- 
on them, and cover it with Slices of Onion, Veal, and 
Bacon, as under it. Seaſon all with Salt, Spice, and 
" Sweet Herbs. Then ſet the Stew-pan cover d either 
between two Fires, or in an Oven; when they come 
out, bread them, and broil them on a Gridiron. In 
the mean time prepare this Sauce call'd a Ramolade : 
Take Cives and Parſley, ſhred them ſmall, Capers and 
| '- Anchovics, 
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Anchovies, and ſtew them in good Gravy with a Clove 
of Garlick and other Seaſonings, put in a little Oil. 
When all is done, lay your Loin in a Diſh, pour your 


Sauce upon it, and ſerve it up hot. 
90 To roaſt a Leg of Putton with Oyſters. 

STUFF a Leg of Mutton with Mutton-ſuet, Salt, 
Pepper, Nutmeg, and the Yolks of Eggs ; then lay 
it down at the Fire to roaſt, ſtick it with Cloves ; 
when it is about half done, cut off ſome of the un- 
der- ſide of the fleſhy End in little Bits; put theſe in- 
Oyſters, Liquor and all, a 


to a Pipkin with a Pint of 


little Salt and Mace, and ſtew them till half the Li- 


quor be waſted. Then put in a piece of Butter, and 


when the Leg is thoroughly roaſted, diſh it, pour this 


Sauce over it, ſtrew Salt about the ſides of the Diſh, 


and ſerve it up. 


91. To dels a Shoulder of Button in Blood. 
SAVE the Blood of a Sheep, take all the Strings 
and Knots out of a Shoulder of Mutton, lay it in the 
Blood five or ſix Hours to ſoak ; then ſtuff it with 
ſweet Herbs, then put it into a Caul, ſprinkle it with 


Blood, and roaſt it. Serve it up with Veniſon or An- 


chovy Sauce. 


92. To dzeſs Mutton the Turkiſh Way. 

CuT your Meat into thin Slices, then waſh it in 
Vinegar, and put it into a Pot or Sauce-pan that has 
a cloſe Cover to it, then put in ſome Rice, whole 
Pepper, and two or three Onions; let all theſe ftew 
together, ſcumming it frequently; when it is enough; 
take out the Onions, and diſh it with Sippets, and 


ſerve it up. 


V; 


93. To make a Mutton Pye, | 
CuT your Mutton into Stakes, ſeaſon with Salt 
and Pepper, ſhred ſome Suet ſmall, and put both un- 
der and oyer your Stakes, put in a little Liquor, and 
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1. To make Naples Biskets. 

TF"AKE a Pound and half of fine Flour, and as much 
double-refin'd Sugar, twelve Eggs, three Spoon- 
fuls of Roſe-water, and an Ounce and half of Carraway- 
ſeeds finely pownded, mix them all well together with 
Water; then put them into I in- plates, and bake them 
in a moderate Oven, diſſolve ſome Sugar in Water, and 
glaze them over. 2 5 | | 

TA 2. Tofry Neats Feet, 

Bol your Neats Feet and blanch them, ſplit them; 
then fry them in clarified Butter, or take out the Bones 
and fry them in Butter with a little Salt, and ſome 
ſtrong Broth; when you have fry'd them a little, put in 
ſome Mint, Thyme and Parſley, ſhred ſmall, and ſome 
beaten Pepper, - beat the Yolks of Fggs, Mutton-gravy, 
Vinegar, the Juice of Lemons, or Orange and Nutmeg, 
pour the Sauce upon it, and ſerve it up. | | 
f 23. To make a Neats Foot Pudding. 

BoiL a couple of Neats Feet tender, mince the 
Meat ſmall, with an equal Quantity of Beef-ſuet ; 
ſeaſon them with Salt, Cinnamon and Sugar, mince a 
Quarter of a Pound of Orange-peel very fine, put in 
two handfuls of grated Bread, half a dozen or eight 
Eggs, and Currans at Pleaſure. ; mix all theſe well to- 
gether, butter a Pudding-bag, put in your Pudding, 
tye it up cloſe, and give it two Hours, boiling, then 
ſerve it up with {weet Sauce. or 
> 4. To make a Neats Foot Pye. 

Boi the Neats Foot, take out the Bones, mince it 
with a good Quantity of Beef-ſuet, ſeaſon with Salt, 
Cloves and Mace beaten, add Sugar and grated Nut- 
meg ; put theſe into your Cruſt with Raitins of the 
Sun, —— and Barberries, and when it is bak' d, ſerve 
up hor oe et 1 2 
F. To roaſt a Neats Foot. 

AFTER you have boil'd it, and blanch'd it, let it 
Rand by till it is cold, then lard it, faſten it on a = 
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Spit, and baſte it with Butter, Vinegar and Nutmeg; 
for the Sauce, toaſt ſome Bread, ſoak it in Claret and 
Vinegar, ſtrain it through a Strainer, put the Liquor 
into a Pipkin, and put in a few ſlit Cloves, Ginger, and 
beaten Cinnamon; ſet it on the Fire, ſtir this with a 


3 of Roſemary till it is pretty well thicken'd; | 


your Foot, pour the ſame on it, and ſerve it up. 
6. To boil Neats Tongues, 
Bol them in a Kettle of Water, with a good Quan- 
tity of Hay Flowers, ty'd up looſe in a Cloth, or elſe 
Hay ; this will make them tender, ſhort and mellow, 
and of a good Colour. 

7. To d:eſs Neats Tongues a la Braiſe. 

Cu off the Roots, and put the Tongues into boi- 
ting Water, to cauſe the Skin to be eaſy to be peed 
off ; then lard them with large Lardons of raw Gam- 
mon well-ſeaſon'd ; then cover the Bottom of a Stew- 

with Slices of fat Bacon, and lay on them Slices 

of Beef well-beaten : Lay your Tongues upon the 
Beef, with Slices of Onions, ſeaſon with Salt, Pepper, 
all forts of Spices and ſavoury Herbs; then lay on Slices 
of Beef, and on them Slices of Bacon, cover your Stew- 
pan, and put Fire both over and under it, and let them 
ew for eight or ten Hours; prepare a good Cul- 
lis of Muſhrooms, or a Ragoo of 3 Muſh- 
rooms, Truffles, Morils, Sc. Take up the Tongues, 
drain them from the Fat, diſh them, pour over them 
the Ragoo, garniſh with Fricandeaux, and one of the 
Tongues cut in Slices. oy | 

8. To dels a Neats Tongue another Way. 

FiksT boil it in Water and Salt, with a Bunch of 
ſavoury Herbs; when it is near boil'd enough, cut off 
the Root, skin it, and lard it with long Lardons of 
Bacon; then ſpit it and roaſt it, baſte it with Butter, 


- 
* 


Pepper, Salt and Vinegar ; when it is roaſted enough, | 
cut it into pretty large Slices, and toſs it up in a Stew- 


pan, with a Ramolade made with Onions, Parſley and 
Capers ſhred ſmall, and ſome Anchovies; then toſs up 


all-in Beef-gravy, with Pepper, Salt, a Drop of Vine- 
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E. 


Or you may ſerve it with a Ragoo of Sweet-breads, 


Muthrooms, Artichoke-bottoms, melted Bacon, or But- 
ter ſeaſon'd with Salt and Pepper, letting it ſimmer in 
this Ragoo ; but when this Ragoo is uſed with it, it is 
to be baſted with nothing but Butter while it is roaſting. 
9. Todzeſsa Neats Tongue the Italian Way, 

Bo1r. your Tongue in a Pipkin, either whole, or cut 
in halves, till it may be blanch'd, put in ſome ſtrong 
Mutton broth, and two or three Blades of Mace, White- 


wine or Canary, and ſome Slices of interlarded Bacon'; - 


icum it when it boils, and put to it Pepper, Ginger, 
Nutmeg and large Mace, thive or four "whole Gir 
Prunes, Currans, Sage- leaves, Saffron, and dry'd Cher- 
ries; let it all ſtew well, and ſerve it on Slices of French 
Bread. e 1 | =—_ 1 * J * 
1 10. Tod! ats Tongues. 

BEAT Salt and e * Quanti- 
ty of each, lay the Tongues in Pump- water all Night, 
rub them very well with the Salt, and cover them all 


over with them, ſtill putting on more as — waſte; 


when they are ſtiff and hard they are enough; then 
roll them in Bran, and dry them before a gentle Fire; 


before you broil them, lay them in Pump-water all 


Night, and boil them in Pump water. 

.  *rr. Another Way, 

BEAT Salt and Salt-petre, of each a like Quantity, 
into a fine Powder, ſoak the Tongues in warm Water, 
rub the Salts very well into them, eſpecially at the 
Roots, put them in a Pot, cover them over with the 
Salts ;, and as the Salts waſte, put Sugar upon them, 
turning them frequently till the Sugar has penetrated ; 
and when ſtifl, dry them in a Kiln with a flow Fire, 
or hang them up in a Chimney; when they are dry'd; 
| ay them flattiſn, and length-ways, lay them up 
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12. To fry a Neats Tongue. 

F1RST boil it, then cut it into thin Slices, ſeaſon it 
with Nutmeg, Cinnamon and Sugar; dip your Slices of 
Tongue into Yolks of Eggs, adding a tie Lemon: juice; 
Make ſome ſiveet Butter” very hot in a Frying-pan, fry 

out Tongue, and pour Eggs in by Spoonfuls; and 

ben they are done, ſerve them up with White. wine, 
Butter and Sugar, well beaten together. 
13. To pickle Neats Tongues, 

FAKE white Salt and bay Salt, an equal Quantity, 
and for every Pound of Salt, take an Ounce of Sal Prix. 
nella and Salt-petre, and a quarter of a Pound of Sugar; 
boil theſe together till they are a very ftrong Bri 
ſcumming it clean as it riſes; let the Brine ſtand till it i 
— 5 then put it into a Veſſel, put your Tongues into 

it, Bayt g them at their full Length, covered with Brine 
ee Weeks, turn them every other Day; you 
- keep them as long as you pleaſe in the Pickle, or 


you may rub them with Bran, and dry them. 


14. To marinate Neats Tongues. 
Bom them, blanch them, lard them (if you pleaſe) 
ut them in a Veſſel; make a Pickle of Nutmegs and 
Ginger ſlic'd, large Mace, whole Cloves, a Bunch of 
freet Herbs, Parſley, feet Marjoram, Roſemary,Thyme 
Winter-Savoury, Sage and Bay-leaves; boil theſe in as 
much Wine Vinegar and White-wine as wilt fill the Vef- 
ſel you put your Tongues into; put in ſome Salt and 
flic'd Lemons; when they are cold, cloſe them up for 
Uſe, ſerve them with ſome of the Liquor, Spices, 

Herbs and ſallet Oil, and. Slices of Lemon. 

115. To pot Neats Tongues. 

TAkE Neats Tongues that look red out of the Pic- 
kles, cut off the Roots, and boil them *till they may 
be eaſily peel'd ; ſeaſon them with Salt, Pepper, Cloves, 
—4 and Nutmeg, rubbing it well into them, while 

are hot; then put them in a Pan, cover them 

wi melted Butter, ke them; when they are done 
pour off all the Butter, beer back the Gravy, put them 
into 


NE 


into a freſh Pot, and cover them with other melted But: 
ter an Inch thick. | 4 
16. To make a Neats Tongue IR 

PARBOIL your Tongue, cut off your E xx pare off 
the Skin, mince the Meat with Beeſ:ſuet, * 3 
ſweet Marjoram, Thyme and Parſley ; ſeaſon with Pep- 
per, Cloyes and Mace, finely beaten, add the Yolks of 
| two Eggs, ſome Sugar and grated Bread, make up your 
Paſte in the Form of a Tongue, fill it with this Meat 
then pour in a Mixture of Verjuice, Roſe-water, But- 
ter and maar, and bake it. {IF 
..17. To roaſt a Neats Tongue the French Way. 
Boi your Too and blanch it, ſet it by till it is 
cold; then cut a Hole in the But -· end, and take out the 
Meat, mince it with two or three hard Eggs, a Pip- 
pin, Beef - ſuet and Bacon, ſeaſon with Salt, beaten Gin- 
ger and ſweet Herbs, ſhred very c 
with the minc'd Meat and Ingredients, all well mix d; 
then cover the End with a Veal Caul, lard it with flips 
- Bacon, _ roaſt it; make a Sauce for A Gravy, 
Butter, and the Juice of Oranges, garniſh Diſh with 
tic'd Praha, and Barberries. 
3. 18. To ſtew a Neats Tongue. 

FIRST boil it tender, then cut it into ſlices, and fry 
it a little with freſh Butter; then put them into a Stew- 
Fin with Mutton-broth or Gravy, Claret, and a little 
V inegar, ſeaſon'd with Salt, Pepper, flic'd Nutmeg and 
large Mace; and when they are near ſtew'd _ 
cut in two or three ſlices of Orange, Aſparagus, Cheſ- 
nuts and Skirrets; lay your Meat on Sippets, pour on 
Butter, and cover them with ſlices of Lemon and Mar- 
row, and ſerve them up. ö 

159. To fricaſly Neats Tongue and Udder, 

Boil them, cut them in ſlices, within two Inches 

of the Top or ſmall End, which cut Length-ways for 
; then take a handful of fweet Herbs, mince 
them ſmall, and put them to the Tongue and Udder, 
add the Yolks af ſeven or eight Eggs, mix all together 
Iry them in clarify'd Butter, then turn them _ a 
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Stew - pan, and put to them ſome White-wine, a little 


Vinegar, beaten Cinnamon, Ginger, Sugar, a little Roſe- 
mary, and a handful of grated Bread; ſtew all theſe 
together, put in, as they ſtew, ſome drawn Butter, ſerve 
it up with the ſlices of the Tip and ſmall End of your 
Tongue and Udder; then pour your ftew'd Liquor 
over it. | 1 
20. To roaſt a Neats Tongue and Udder. 
Bol and blanch the Tongue and Udder, ſeaſon them 


with Pepper, Ginger, Cinnamon and Nutmeg, lard 


them with large Lardons, all their Length; then ſpit 
them and roaſt them, baſting with Butter; when they 
are roaſted, dreſs them with, grated Bread and Flour, 
Nutmeg, Ginger, Cinnamon, Pepper, and a little Sugar; 
ſerve them up with Gravy, the Juice of Sevi! Oran- 
ges, a little Sugar and Slices of Lemon. = 
21. To dels Neats Tongue and Udder in Stoffado. 

SEASON them with Salt, Pepper and Nutmegs, lard 
them with large Lardons, and let them lie in ſteep all 
Night in Wine Vinegar, Claret, Ginger, ſeaſon'd with 
Salt, whole Pepper, Nutmeg ſlic'd, and whole Cloves ; 
bake them in an earthen Pan, and ſerve them on Sip- 
pets, lay the Spices over them, and ſome flices of Le- 
mon and Sauſages, | | 

| 22. Another Way. 


BRING prepar'd and cut into ſmall Bits, as before, put 


to them ſome fry'd Onion, and ſtew them with Muſſi- 
rooms, ſeaſon them with Mace and Nutmeg, rub the 
Diſh with a Shalot, and ſerve them up on Sippets. 
ITY 23. To candy Nutmegs, 

TAKE half a Pound of double-refin'd Sugar, half a 
quarter of a Pint of Damask Roſe-water, and a very 
little Gum Arabick, boil theſe up near to a Candy 


Heighth; let your Nutmegs be firſt ſoak'd in Water, 


then put them into an earthen Pot, pour your Candy to 
them, keep them very cloſe covered, ſet them in a warm 
Place for about three Weeks, and they will be of a Rock 


Landy. 
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| 1. To make Dat Cakes, FF 

| HE Iron or Stone you bake them on, muſt be 
plac'd at ſome diſtance above the Fire. Mix 

Oat flour with a little Water, and a little new Ale-yeaft, 
making your Dough pretty ftiff; then roll them out 
into Cakes, and lay them on your Baking-ſtone, or Iron, 


iet the Fire under them be gentle, they will be bak d 


in about a quarter of an Hour; when they are done, 
roll them on the Edges, that they may be bak'd like- 
wiſe; and turn them on the other fide juſt to flat 
them, if you turn them too ſoon, it will prevent their 


riſing, 
2. To make an Datmeal Pudding. 

Mix a Pint of whole Oatmeal bruis d, with a 
Quart of Cream, put in a Blade or two of Mace, 
and boil them together till the Oatmeal has ſoak d up 
all the Cream; let it ftand till it is cold, and beat the 
Whites of four, and the Yolks of eight Eggs, with 
five or {ix Spoonfuls of Roſe- water; put theſe into 
your boifd Cream and Oatmeal ; then put in pow- 
dered Sugar, Salt, Nutmeg, and Cinnamon ; then melt 
a good Quantity of Butter; put into it ſome Marrow 
or Beef-ſuet minc'd, and grated Bread, mix theſe all 
well together, butter your Diſh, put it in and bake 
it. 


3. To bꝛoil Oyſters. 

OpEN them, put them on the Fire in their Shells, 

put in ſome Butter, Pepper, a little ſnred Parſley, co- 
rer them with grated Bread; broil them and brown 

them with a red hot Iron; ſerve them up to Table in 

their Shells upon a Diſh. | 

by 4. Another Way, 

PARBOI1L large Oyſters in their own Liquor; then 
pour them into a Cullender, but fave the Liquor; af- 
terwards waſh them clean in warm Water; wipe them 
dry, beard them, and ſtew them in a Pipkin, with 
fame of their own Liquor, White-wine Vinegar, But» 
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ter, a large Onion, and a Blade or two of Mace, and 


Salt. When they are pretty well ſtew'd, ſet ſome Scol- 


lop-ſhells, or large Oyſterſhells over a Gridiron, and put 


into them as many Oyſters, and as much of the ſtew d 


Liquor as they will contain ; let the Fire be gentle, and 
when they are enough, fill the Shells with drawn Butter, 
and ſerve them up. | | 

5. To bzoil Dyſters the Dutch way. 
' OPEN the Oyſters, parboil them in their own Li- 


quor; put them into a Strainer z then put them into a 


Sauce-pan with Butter, Onions ſlic'd, and a little Mace; 
ſtew them ; then put two or three of them into one Shell, 
and broil them; then put them on Plates, fill them with 
beaten Butter, and ſerve them up. | 

6. To dzeſs Nyſters in a Daube. 

LET your Oyſters be open'd; then ſeaſon them with 
Cives, Baſil and Parſley ſhred fmall. Put to each Oyſter 
a little White-wine, with Pepper, and a little of the 
ſhred Herbs; then lay the upper Shell over them, and 
broil them on a Gridiron, and hold a red-hot Fire-ſho- 
vel over them now and then. When they are broil'd 
enough, take off the upper Shell and ſerve them up in 


7. To farce Oyſte : > 

FIRST open the Oyſters; then blanch them; after- 
wards mince them ſmall with Cives, Parſley, and An- 
chovies, ſeaſon with Salt and Pepper, add to them But- 
ter, and the Crum of a French Roll ſoak'd in Cream, 
the Yolks of two or three Eggs, ſweet Spices and 
Nutmeg : Beat all theſe together in a Mortar; then 
fill your Scollop-ſhells, or Oyſter-ſhells with it; grate 
Bread over them, and lay them on a Gridiron, or ſet. 
them in an Oven, and ſerve them up dry or with Le- 
mon-juice. | 


the under one. 


8. Another Way, WP 

TAKE a dozen Oyſters blanch'd, Muſhrooms, Cives, 
Parſley, ſavoury Herbs, and ſweet Spices; make a Farce 
of theſe with the Fleſh of an Eel, with freſh Butter, 
ſome Crum Bread ſoak d in Cream, the raw Yolks of a 


cdu- 


— 


OT 
couple of Eggs, minc'd all together and pownded in à 
Mortar. Lay this Farce thin, and put in an Oyſter 
that has been ragoo'd : the manner of ragooing them 
you have elſewhere. Then cover your Oytters with the 
fame Farce, and lay them over with beaten Egg; then 
pour over them a little Butter melted; drudge them 
with grated Bread, and ſet them in an Oven till they 
become brown, and ſerve them up | 
5 on e e dry them 
T yaur rs Se, them, ary 7 
beat Eggs well, and dip the Oyſters in them, and then 
ry them : Then put their Liquor, with an Anchovy, 
and ſome Butter into a Sauce-pan, and heat them; lay 
your Oyfters:in a Diſh, pour your Sauce over them, and 
ſerve them up. | | 
p *rw e 
Oer large Oyfters, and lay them on a Sieve to drain; 
then put them into a Marinade, of the Juice of three 
or four Lemons, a flic'd Onion, Pepper, a little Baſil, 
_ a Bay-leaf, and five or ſix Cloves. Turn the Oyfters 
Often when they lie in this Marinade. Then make a 
Batter with Flour and Water, one Egg, and a little Salt. 
Beat theſe well together, melt a bit of Butter as big as 
a Walnut, and mix it with your Batter: Then take 
2 Oyfters ont. of the Marinade, and dry them well 
cen two Napkins; dip the Oyfters in the Batter, 
and fry them in clarify'd Butter, made very hot. When 
they are fryd brown, ſerve them up on a clean Napkin, 
with Parfley fry'd. l 
11. Oꝛ thus. 5 


T axx two Quarts of large Oyfters, parboil them in 
their own Liquor; then waſh them in warm Water, dry 
them, bread them, and flour them; then fry them 


criſp in clarify d Butter; then lay in the Diſh, Prawns 
or Shrimps, butter'd with Cream and ſweet Butter, 


and lay the fry'd Oyſters about them; run them over 
with heaten Butter, and the Juice of Oranges; lay 
Bay-leaves, and Orange . or Lemon flic'd, round the 
Oyſters; | 4 

12. ©} 


N 


by : 


3 12. Ox thus; . 

Pur ſome White-wine to the Liquor of a Quart of 
Oyfters, and waſh them well in it; then lay them in a 
Diſh; then add to the Liquor you waſh'd them in a 
little more White-wine, ſome Salt, Pepper, and an O- 
mom minc'd, and ſtrain it to the Oyſters in the Diſh ; 
then cover the Diſh; ſet them over a Stove or Cha- 
fing-diſh, and ſtew them till they are more than half 
enough ; then pour. them, Liquor and all, into a Fry- 
ing-pan and fry them: Then put in a good Piece of 
Butter, and fry them again; in the mean time, let the 
Yolks of five Eggs be beaten up with Vinegar, Nut- 
meg, and Parſley ſhred” fmall, and put them into the 
Frying-pan to your” s, keepitig them<continually 


ſtirring : When tic have had a thorough Walm, 


pour them into a Diſh and ſerve them up. 
13. Opfters grill'd, 

Bur TER Scollop-ſhells very well; cut off the Fins 
of your Oyſters, and ſeaſon them lightly with Salt, 
Pepper, and Parſley ſhred ; lay them into the Shells, 
and pour to them their own Liquor, and cover them 
with grated Bread; let them ftew for half an Hour, 
and brown them with a red hot Iron, and ſerve them 


up. ' 

* PARBOIL three Pints of Oyſters in their own. Li- 
quor, mince a Quart of them ſmall, and ftew them in 
a quarter of a Pint of White-wine Vineg r, and an 
Onion quartered z two Blades of Mace, grated Nut- 
meg, Cheinuts flic'd and Piſtaches; add to them Salt, 
Pepper, half a Pound. of ſweet Butter, and a Faggot 
of ſavoury Herbs, let theſe ſtew together over a gentle 
Fire, and ſeaſon the Pint of Oyſters you left, with Salt, 
Pepper and Nutmeg, and fry them in Batter made of 
Flour, Cream and Eggs; put in a little Spinage to 
make it green, and, ſerve them up with Lemon-juice z 
garniſh with flic'd Oranges and Olives, 


15. Ano⸗ 


BY . 
15. Another Way. 


| Taxx three Pints of large Oyſters, boil them; 
and preſerye their Liquor; then mince a Quart of them 


very fine, and ſtew them in a Pipkin with ſome.of the 
Oyſter - Liquor; a quarter and half a Pint of White- 
wine, an Onion, grated Nutmeg, and large Mace, two 
| fuls of White-wine Vinegar, three Ounces of 
Butter, ſome Piſtaches and Cheiſnuts, ſome Salt, Pep- 

per, and a Faggot of ſweet Herbs; let all theſe ſtew 
together over a gentle Fire for half an Hour. Then 
ſeatun the other Pint of Oyſters with Salt, Pepper, and 
Nutmeg ; dip them in Batter made of Flour, Eggs, 
Salt, and Cream; (the one half of the Batter being 
made green with the Juice of Spinage, and ſweet 
Herbs ſhred ſmall ) and fry them in clarify'd Butter: 
Then ſet them by, and keep them warm: Cut Sip- 
pets, ſteep them with ſome Gravy of the Haſh, or 
Oyſter-Liquor, and White-wine boil'd together: Lay 
the Sippets 96 Diſh, and the Haſh upon them, 
and the fry'd Oyſters upon the the Haſh, with the 
Piſtaches, and Cheſhuts: Then beat up a Sauce 
of Butter, White-wine, Juice of Oranges, or Le- 
mons, and the Yolk of an Egg, ahd pour this Sauce 
over the Haſh; © lay on Slices of Lemon, and Le- 
mon-Peel. Garniſh the Diſh with fry'd Oyſters, cary'd 


Lemons, Cheſnuts, Piſtaches, and grated Bread dry d- 


and ſearſed. 1 | 
1606. To make Opſter Loaves. . 

 TaxE ſeveral Fench Rolls, cut Holes on the top, 
about the bigneſs of a Half-Crown ; ſcoop out all the 
Crumb, but do not break the Cruſt. Stew Vyſters in 


their own Liquor, with a little White-wine, Salt, If 


crackt Pepper, Nutmeg, and a Blade or two of Mace: 


Scum them, arid thicken the Liquor with a bit of IF 
Butter roll'd up in Flour : Then fil up the Rolls with I 
theſe, and lay on the Pieces you cut aut; dip them in- 
them into a Maza- 8a 


to ſcalding Milk or Cream; put 


rene-diſh, pour melted Butter ovet them; ſet them — 1 


OT 
- Ian Oven moderately hot, till they are criſp, and ſerve 


m; them up. 

mm I 17. To pickle Opſters, | ; 

he IAE the largeſt Oyſters, waſh them well in their 
te= | own Liquor, drain them in a Sieve ; ſtrain the Liquor, 


WO. | put them into a Sauce-pan, and for every Quart of Oy- 
7 iters put in a Spoonful of Salt, a Race of Ginger, three 
ep- | Blades of Mace, half a Nutmeg cut in three Pieces, 
twelve Corns of white Pepper, and twelve whole Cloves 
en ſet them on the Fire, and let them ſimmer gently for 
nd FI} ſeven or eight Minutes, and give them a turn before 
gs, they are quite enough; put in two Spoonfuls of White- 
ing wine Vinegar, let them have a Walm or two, take them 
eet off the Fire, put them up into earthen Pots, and ſtop 
r: chem up cloſe for uſe. © 
p- 18 Another Way, 
or |! PUT your Oyſter Liquor into a Pipkin with ſome 
Ay whole long Pepper, Salt, an Onion flit, ſome Bay- leaves, 
em, a Race of Ginger flic'd, and a good deal of Mace; boil 
the theſe well together, then put in the Oyſters, and let 
uce them boil for a quarter of an Hour; then put them in- 
Le- to the earthen Pot you deſign to keep them in; give 
uce your Pickle two or three Boils, Wet it by till it is cold, 
Le- then put it to the Oyſters, and if you pleaſe, you 
yd may put in a Clove or two of Garlick: 
| v 19. Another Way. * 

TAKE a hundred of large Oyſters, pour the Liquior 
| into a Porringer, cut off the Beards, put them in their 
top, on Liquor, let them boil for half an Hour over a 
the gentle Fire, ſcum them clean; then take them off the 
ts in Fire, take out the Oyſters, and alſo a Pint of the Li- 
Salt, I quor while it is hot, put to it a quarter of an Ounce 
ice: of Cloves, and better than a quarter of an Ounce of 
: of Mace; then ſet the Liquor over the Fire till it boils; 
with ¶ then put the Liquor to the Oyſters, and ſtir up the Spice 
in- well among the Oyſters ; then add half a Spoonful of 
aza- Salt, and almoſt half a Pint of White-wine Vinegar, 
n in and half a quarter of an Ounce of whole Pepper, then 1 
an ſet r then put your Oyſters Ul | 


01 | 
into the Veſſel you deſign to keep them in, then fill the 


Barrel up with Liquor, and ſtop them up cloſe. 


2c. To make an Oyſter Pye. . 
TAKE a Quart of Oyſters, open them, take off their 


Tails, drain them from their Liquor ; then take a good - 
uarter of a Pound 


handful of Flour, work it with a 
of Rutter, and a Spoonful or two of Water; then part 
it 1n two, and roll out each half, as if it were for a 
Tart ; lay one half of your Paſte in a Mazarine Dith 
or a Paſty-pan, then mix a quarter of a Pound of But- 
ter with two Spoonfuls of grated Bread, an Anchovy 
and ſome Parſley minc'd, ſeaſon it with a little beaten 
Pepper and ſcrap'd Nutmeg ; lay half of your mix d 
Butter, Anchovy and Parſley in the Bottom of your 
Pye ; then lay on your Oyſters, but not more than two 
or three thick; then lay the reſt of your Butter, Par- 
ſley and Anchovy on the Top, and lay on a Slice or 
two of Lemon; chen wet it about with ſome of the 
2 of your Oyſters, ſtrew a little beaten Pepper 
and Nutmeg over your Oyſters, and put in two Spoon- 
fuls of their Liquor ; then turn it up as you do a Tart, 
and turn the Edge of your Paſte an Inch high: Bake 
it, then cut up the Lid, and ſqueeze in a Lemon; ſhake 
it together, cut your Lid in Pieces and lay round it, 
ſerve it for a firſt Courſe. 
9 21. Another ay. 

PARBOIL very large Oyſters, then ſeaſon them with 
Salt, beaten Pepper, Nutmeg, Cloves and Mace, mince 
a couple of Onions, * Thyme and Par- 
fley very ſmall, mix theſe with grated Bread, and all 
with your Oyſters ; put 
nuts boil'd and blanch'd, the Yolks of. hard Eggs cut 
nn halves, and Potatoes boil d and peel'd;, lay over them 

Marrow, ſlices of Lemon, Butter, ſome Blades of Mace, 
and cloſe up your Pye, bake it in a gentle Oven; when 
it is done, pour in Oyſter-liquor, White-wine, the Y olks 
of a couple of Eggs and drawn Butter; ſhake it well 
together, ſet it into the Oven again for. a little Wile, 
and ſerve it up. | | 

=, . 22 Ta 


them into your Pye with Cheſ- 


Cullis, 
them 


OI 


22. To make a Ragoo of Oyſters fo2 Fleſh Days. 
Ha viNG open'd your Oyſters put them into a Pip- 
kin with their own Liquor, give . web a Walm or two 
over the Fire, to blanch them, and lay them in a Diſh, 
having cleans'd them ; toſs up ſome Muſhrooms and 
Truffles in a Saucepan with a little melted Bacon; put 
to them ſome Gravy, let them ſimmer a while, and 
thicken it with a Cullis of Veal and Ham ; put your 
Oyſters to them, ſet them on the Fire, give them 'a 
Warm, but let them not boil, ſerve them up in Plateg 
and little Diſhes , © : 
23. To make a Ragoo of Oyſters fo2 Fiſh Days, 
WHEN your Oyfters are open'd, blanch'd and cleans'd 
as above in the former Receipt, and you have toſs'd up 
Muſhrooms and Truffles in freſh Butter, ſimmer them. 
in Fiſh Broth inſtead of Gravy, thicken it with a meagre 
Cullis, put in your Oyſters, give them a Heat, and ſerve 
them up in little Diſhes. 
24. To roaſt Oyſters, & 5 
TAKE the largeſt Oyſters, parboil them in their own 
Liquor, waſh them in warm Water, dry them with a 
Cloth, then lard them with fine Lard, ſpit them on 
Skewers, ſtrew over them Pepper, Cloves and Nutmeg: 
beaten fine, tye the Skewers to-a Spit, and ſo roaſt them; 
baſte them with Anchovy Sauce, and ſome of their” 
own Liquor; when they are roaſted; drudge them with 
grated Bread, diſh them with Gravy, blowing off the 
Fat, then add Juice of Oranges or Lemons. 
s 25. Another Way. w | 
PAR BOI large Oyfters, clean them well, dry them, 
ſeaſon Lardons with Pepper, Cloves, and 
beaten fine, and lard your Oyſters with them: Then 
ſpit them on wooden Spits, and tye them on to ano» 
ther Spit; and roaft them: make Anchovy Sauce 
with fome of their own Liquor, and bafte them with 
it; and let them drip into the fame Diſh in which 
the Sauce is. When they arexroafted enough, bread 
them with grated Cruft, and when they are brown, 
blow the Fat from the Sauce wherewith you baſted -- | 
1 X 2 them, 
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them, diſh them, put this Sauee to them, ſqueeze Le- 
mon- juice into them, and ſerve them up. 
26, To ſouce Dyſlters, 

TAKE two Quarts of large Oyſters, parboil them in 
their own Liquor, put them into a Cullender, fave the 
Liquor; then waſh them in warm Water ; then make 
a Pickle for them with half a Pint of White-wine, 
and half a Pint of Wine-vinegar put into a Pipkin 
with Salt, whole Pepper, Ginger and Nutmeg flic'd, 
a couple of Cloves, and a Blade or two of Mace; 
give it four or five Walms ; then put in your Oyſters 
with a Lemon ſlic'd, and ſome | 295 92-44" Cover 
the Pipkin cloſe. Thele are to be eaten either hot or 


cold. | 
27. To ſtew Oyſters. 

PUT a Quart of large Oyſters into a Pipkin, with 
a Pint of White-wine, and a little of the Oyſter Li- 
quor, a couple of Shalots, a couple of Anchovies, a 
little Thyme, and ſome Blades of Mace; ſtew them 
gently for near a quarter of an Hour; thicken the 
Liquor with a little Flour, and when they are enough, 
put in about half a Pound of Butter, ſhake them 
well together, lay them on Sippets : Garniſh the Diſh 
with Slices of Lemon and Barberries, and ſerve them 
| 28. Another- Way. | 
 . TAKE a Quart of Oyſters, parboil them in their 

own Liquor, waſh them in warm Water, dry them 
with a Cloth, take off the Fins, flour them, and fry 
them very white in clarified Butter: Then put them 
into a Diſh with White-wine, ſome Vinegar, Salt, large 
Mace, grated Nutmeg, ſome Slices of Orange and ſweet 
Butter ; let them ſtew a little, then diſh them on Sip- 
pets, pcur the Sauce on them, run them over with hea- 
ten Butter; garniſh with Slices of Orange or Lemon, 
and ſerve them up. 

29. To {few Oyſters the French Way. 

PARBOIL a Quart of Oyſters in their own Liquor, 
waſh them in warm Water, beard them, nl or 
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them into a Pipkin, with a little of their own Li- 
quor, White-wine, Salt, Pepper, and a whole Onion, 
and let them ſtew till they are half enough; then put 
them, Liquor and all, into a Frying- pan, and fry. them 
a little; then put in a Lump of freih Butter, and fry 
them a little longer; then take the Yolks of four Eggs 
diſſolvd in Vinegar, with minc'd Parſley, and grated 
Nutmeg; put theſe into the Frying-pan to the Oyſters, 
ſhake them, let them have a Walm or two, and ſerve 
them up. 
30. To make an Olio. 

FILL a Pot that will hold three Gallons, with fair 
Water, put in a Rump of Beef, two Neats Tongues 
green, boil'd and larded, alſo a couple of dry'd Neats 
Tongues, and Bolonia Sauſages ; boil them together, 
ſcum the Pot well; and when they have boil'd two 
Hours, put in Mutton, Pork, Veniſon, and Bacon cut 
in bits as big as a Duck's Egg; put in likewiſe 
Turnips, Carrots, Onions, and Cabbage cut in Pigs 
ces, the Bigneſs of your Meat; ſome Borage, En- 
dive, Marigolds, Sorrel, and other ſweet Herbs groſly 
ſhred, and ſome Spinage whole; and you may allo add 
French Barley, or Lymes dry or green. A little be- 
fore you diſh your Olio out, put in ſome Saffron, 
Cloves, Mace, Nutmeg, &:c. Then put into another 
Pot a Gooſe or Turkey, of Capons, Pheaſants, Wid- 
geons, and Ducks, two of each; Partridges, Teals, 
and Stock-Doves, four of each; Snipes half a dozen; 
Quails two dozen; and Larks four dozen; boil them 
in Water and Salt. Alſo ſet on in a Pipkin, with a 
little White-wine, ſtrong Broth, and ſweet Butter, 
Bottoms of Artichokes, and Cheſnuts boil'd and 
blanch'd, 'with a couple of Colly-flowers ; ſome Bread, 
Marrow, Yolks of hard Eggs, large Mace and Saffron: 
When theſe are ready, diſh your Olio thus; Firſt, 
your Beef, Veal, or Pork; then your Veniſon, Mut- 
ton, Tongues, Sauſages, and Roots over them all: Then 
next lay your largett Fowls, as firſt a Gooſe or Tur- 
key, 4 couple of Capons, a couple of Pheaſants, four 
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Ducks, four Widgeons, - four Stock-doves, four Par- 
tridges, cight Teals, twelve Snipes, twenty-four Quails 
and forty-eight Larks. Then pour in your Broth, 
and put on your Pipkin of Colly-flowers, Artichokes, 
Cheihuts, ſome Sweetbreads fry'd, Volks of hard Eggs, 
Marrow boil'd in ftrong Broth, Piſtaches, Mace and 
Saffron, all being finely ſtew'd ; over all ſome red Beets, 
Slices of Lemon, Lemon-pcel whole, and run it over 
with beaten Butter. h 
31. Another Way, 

TAKE any ſort of good _ Part of a Burtock 
of Beef, a Leg of Mutton, a Filet of Veal, ſome 
raw. Gammon, Chicken, Pidgeons, Lucks, Partridges, 
and Quails, and ſome Sauſages, and a Cervelas, all 
ro or fry'd brown: Put all theſe into a Pot, one 
after another, according to the time that each will re- 
quite for boiling it, and make a thickening Liquor ot 
brown Sauce to be mingled together. When it boils, 
ſcum it well, ſeaſon your Meat with Salt, Pepper, 
Ginger, Nutmeg, Cloves, and Coriander-ſeed pownded 
together; then add ſome ſweet Baſil and Thyme, 
5 up in a Linen- cloth; then ſcald Turnips, Caxrots, 

arſnips, Leeks, Onions, Parſley- roots; alto Cabbage, 
and other Herbs in Bunches. When your Potage is 
bail'd, break ſome Cruſts in Pieces, and lay a ſoaking 
in the Broth, after you have taken off all the Fat and 
ſeaſon d it well: Before you ſerve it up, put in a good 
deal more of the Broth, having taken off the Fat; 
0 dreſs your Meats and Fowls, garniſh them with 
& Ot. \ i, 
| 22. An Olio ſoꝛ Days of Abſtinence. 
Pur Fiſh-broth and good Peas-ſoop into a Pot, 
with Herbs and Roots mentioned in the other 
Receipts fon Olios, and let them boil together, as 
long as is requiſite; then dreſs your Olio with a Loaf 
— white Bread in the midſt of it, and garniſh with 

Oots. 
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33. To make a Diſh called Olives, 
TAKE the Caul of a Breaſt of Veal, lay in it a 
Layer of Bacon; then take the Fleſh of Rabbets or 
Chickens, -or the Lean of a Filet of Veal, with as 
much Beef-marrow as you have Meat, with a couple 
of Anchovies, Salt, Pepper, Nutmeg, beaten Mace, a 
few Oyſters, a Bunch of ſweet Herbs, as Marjoram, 
Winter-favoury, Thyme, Spinage, Sorrel, a few Cives, 
Muſhrooms, the Yolks of hard Eggs, and a little Le- 
mon- peel; then lay this Compound on your Layer of 
Bacon, and a Layer of Bacon upon that, and ſo pro- 
ceed to lay Layer on Layer, till you have laid it all 
in your Caul; then roll it up hard in the Caul, and 
either roaſt or bake it as you pleaſe. When it is e- 
nough, cut it into Slices and ſerve it up in a Liſh with 

ſtrong Gravy- ſauce. | 
34. To make an Olive Floꝛendine. 
CuT Leg of Veal into thin Slices, beat them with 
a Knife; ſeaſon them with Salt, Pepper, Mace, and 
Cloves; cut a Pound of fat Bacon into thin Slices, 
roll them up, one by one, with a Slice of Veal in the 
middle: Then put them in a Diſh with Balls of Forc'd- 
meat, ſome Oyſters, two or three Shalots, and ſome 
Anchovies, and Slices of Lemon par'd. Put in half a 
Pint of ſtrong Broth, a quarter of a Pint of Gravy, 
half a Pint of White-wine, and half a Pound of But- 
ter. Cover your Florendine with Puſſ- paſte and bake it. 

35. To make an Olive Pye. | 

CurT Veal or Mutton into thin Slices, beat them 
with the Flat of your Knife, ſpread them abroad: 
Then mince it ſmall, together with hard Eggs, theſe 
Herbs following; Sage, Parſley, Thyme, Marjoram, 
Savoury, Endive, Spinage, Strawberry-lcaves, Violet- 
leaves and Sorrel. Put to them Salt, Pepper, Cinna- 
mon, Nutmeg, Sugar and Currans, ſome Dates, Rai- 
fins, and Gooſeberries minced ſmall : Mix all theſe well 
well together, and ſtrew them on your Slices of Mut- 
ton and Veal; then roll them up, and put them into 
a Pye; lay on the top of them Marrow, Dates, large 
\ 22 RY 4 Mace 
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Mace and Butter, cloſe up your Pye, and bake it d 
when it is done, liquor it with Butter, Verjuice, an 
Sugar, and fo ſerve it up. | 

36. To make an Omelet of Eggs. 

WHEN you have beat your Eggs, ſeaſon them with 
Salt and whole Pepper, and fry them in good ftore of 
freſh Butter made hoiling hot ; then put to your Eggs 
three or four Spoonfuls of good Gravy, and ſtrew over 
them Cives and Parſley ſhred ſmall. When one fide is 
fry'd enough, turn it on the other, and ſqueeze in the 
Juice of an Orange or Lemon. 

7 37. To make an Qmelet with Sugar. 

WIe up the Whites of as many Eggs as you pleaſe, 
put to them a little Salt, and Milk-cream, with a lit- 
tle Lemon-peel ſhred ſmall. Beat theſe well-together 
and fry it, ſtrew Sugar over it in the Frying-pan; and 
as it is frying, turn it on the Side that is coloured: 
Turn a Diſh that you deſign to lay it upon down- 
wards; ſtre it over with Sugar and candy'd Lemon- 
peel rhinc'd ſmall, and ice it with a red-hot Iron, and 
Jerve it up to Table. 

38. To make a farced Dmelet, 

TAKE the Breaſt of a roaſted Fowl, cut into ſquare 
Pieces in the Form of a Die; do the like by Muſh- 
rooms, and boil'd Gammon, and Truffles, and Capons 
Lavers, and other forts of Garniture, all dreſs'd in a 
Ragoo. In the mean time make the Omelet; but be- 
fore you dreſs it in the Diſh, put ſome Bread in it, 
either Crum or Cruſt, and turn your Ragoo into the 
ſame Frying-pan. When it is ready, moiſten it with 
a little Gravy, and ſerve it up to Table. 
| 39. To make an Omelet the Turkiſh Map. 

TAKE the Fleſh of the hinder Part of an Hare, or 
any other Veniſon, mince it ſmall with fat Bacon, Al- 
monds, Spaniſh, or Hazel-nuts, peel d; Piftaches, or 
Pine-apple Kernels; French or Spaniſh Cheſnuts roaſt- 
ed and peel d; or Cruſts of Bread cut in Slices and 
e ſeaſon theſe with Salt, Spices, and ſavoury 
Herbs; if your Fleſh be raw, add Marrow and But: 
74 | b . . e ak ter, 


OR 
ter, or Beeſ-ſuet minc'd, and melted in a Pipkin. Pour 
this into your ſeaſoned minc'd Meat, and fry it; then 
melt Butter in a Sauce-pan, and make an Omelet of it; 
when it is half fry'd, put it to the minced Meat; then 
lay the Omelet in a Diſh, take care not to break it, 
let the minc'd Meat be uppermoſt, pour on ſome Gra- 
vy with grated Nutmeg; ſtick in it ſome Sippets of 
fry'4 Manchet, and Slices of Lemon. 
40. Dnions to butter. | 
PEEL them, put them into boiling Water, boil them 
well, drain them in a Colander, and butter them whole 
with boild Currans, Sugar, and beaten Cinnamon; ſerve 
them up on Sippets, ſtrew fine Sugar over them, and 
run them over with beaten Butter. 
41 Another Way, 
MiNCE your Onions and flice ſome Apples, but 


more Apples than Onions; and bake them in a Pan 


with Houſhold Bread; tying a Paper over the Pan; 
butter them with Butter, Sugar and boil'd Currans 
ſerve them upon Sippets, and ftrew over them fine Su- - 
gar and Cinnamon powdered. 

42. To make a Rage of Onions. 

STEW forty or fifty Onions 4 la Braiſe ; then = 
them, put them into a Sauce-pan with ſome Cullis of Veal 
and Ham, and let them ſimmer for ſome time; when 
they have ſtew'd enough, put in ſome Cullis and Mu- 
ſtard to bind your Ragoo; you may uſe it in all thoſe 
Diſhes with which it is proper to eat Onions. 

43. To make Onion Sauce, 

CUT a couple of Onions into Slices, put them into 
a Sauce-pan with ſome Veal-gravy, and let them fimmer 
a while over a gentle Fire; ſeaſon with Salt, and Pep- 
per, ſtrainit through a Sieve and uſe it. | 

44. To make Oꝛange Butter, 

TAKE two Quarts of new Cream, beat it up to a 
conſiderable Thickneſs ; then put to it a quarter of a 
Pint of Orange-flower-water, and a quarter of a Pint of 
Claret; being beaten to the thickneſs of Butter, it will 
have both the Scent and Colour of Orange. 

; 45. To 


OR 


45. To Candy Oꝛanges. 
Maxx a high Candy of double refm'd Sugar, wet 
with Water; take preferv'd Oranges, and draw them 
through the Candy, and lay them on a Hurdle and 


ſtove them. 
| 46. Compoſt of Oꝛanges 

Tux or zeſt your Oranges, ſcald them in Water; 
then let them lie to cool; then cut them into Slices, 
or, if you pleaſe, into round Pieces croſs-wiſe ; take out 
the Kernels; put the Fruit into Water: Make a De- 
eottion of Apples with Sugar; reduce it almoſt to a 
Jelly, and flip your Oranges into it: Or elſe you may 
put: them into Sugar, newly ftrain'd through the ſtrain- 
ing Bag, and give them eight or ten boilings : Then 
ſet them by, and you may finiſh them when you pleaſe, 
by giying them twenty more boilings, in order to dreſs 
the Compoſt, and ſerve it up to Table. 
by $3 | | | . To dꝛy ODzanges. 5 

TaxE Sevi Oranges, ſcrape or raſp off their out- 
ward Rinds; then cut them in halves, and take out 
their Pulp, lay them a ſoak in Water for three or four 
Days, ſhift them into freſh Water, and boil them; 
thift the Water while they are boiling. to take away 
their Bitterneſs, and boil them till they are tender: 
Then take them out and wipe them dry with a clean 
Cloth: Then put to them clarify'd Sugar as much as 
will coyer them; then ſet them on the Fire, let them 
boil gently: for two Hours; then take them off, put 


rough hot, take them out and let them drain: Then 
- boil freſh Sugar to a candy height, and put your Oran- 
ges to it hot; make it boil up; then take them out, 
lay them on a Sieve, or Wire-grate, and ſet them in a 
Stove to dry, which they will be in about ten Days. 
Then you may uſe them. After the ſame manner you 


may candy Lemons. 
48. To 


them into an earthen Pan, let them ſtand for four Days, 
then put them on the Fire again; when they are tho- 


thin, are often preſery'd, eſpecially thoſe of ſweet C- 


Orange Parings into it, and give them two or three 


If you would dry them, make other Sugar white, by 
boiling it till it be feathered. Then flip in your Fag- 


OR 
48. Ta make Faggots of D1anges, 
ORANGE Peels, that are turn'd and par'd very 


ranges, drawing them out to as great a length, as is 
poſſible, and theſe are commonly call'd Faggots, Io 
do this, ſcald them in Water, till they are foft ; then 
put them into Sugar newly clarify'd; letting it have 
twenty boilings : 'Then remove them, and ſet them by: 
The next Day make' the Syrup ſmooth, and flip the 


boilings. On the third Day, drain them, and boil 

the Sugar to its pearled Quality, give them a cover'd 

_ then take them off, and diſtribute them into 
Ots. 


rubbing it on one ſide of the Pan with the Ladle, and 


gots and dreſs them in Rocks. 
49. To make Parmalade of Oꝛanges. | 
TAKE a ſcore of fair Sevil Oranges, pare them, cut 
them in halves; ſqueeze ont the Juice into a Baſon, 
and ſet it in a cool Place: Lay the half Oranges a-ſteep 
in Water for one Night; then boil. them, fiſting the 
Water ſeveral times, till all the Bitterngs is ont, and 
they are very tender; then dry them, Pick out the 
Skins and Seeds, pownd them in a Mortar, 1 
Pound of Sugar to every Pound of Pulp; then boil 
both Sugar and Pulp almoſt to a candy height; then 
take the Juice of all the Oranges, — ſqueeze in juice 
of five or ſix Lemons, and ſtrain it; add to it its 
Weight of fine Sugar; pour theſe into your Pulp and 
Sugar, and then boil it all together a good pace till 
it will jelly, When it is done, put it in Glaſſes and 

keep them covered. ; 

Fo. To make Oꝛange Paſle, 
Boir your Oranges in Water, putting a handful of 
Salt into the firſt Water, ſhifting them half a dozen 
times in the boiling : Then beat them in a wooden 
Mortar or Bowl with a wooden Peſtle, ſtrain the _ 
7 nnd * 


OR 
it to a candy height; dry it on Plates, and faſhion it 
into what Forms you pleaſe. - 
51. To pꝛeſerve Dzanges in Nuarters oz Sticks, 


. TAKE Sevil Oranges, either turn or zeſt them, and 
cut them into Quarters or into Sticks, taking of the 


Fire, throw them into it when boiling hot; boil them 
till they will ſlip off from a Pin, and then they are e- 
nough; then take them out, ſet them by to cool, put 
them into freſh Water, boil them again, take them out, 
drain them, wipe them dry; then boil them in clarity'd 


ſet them by to cool; then ſet them on again and boil 
them till the Syrup becomes almoſt ſmooth; then take 
them out the next Day, and put them in a Sieve to 
drain, while you.boil the Sugar to the pearled Quality; 
then pour it on the Oranges, let it ſtand till you judge it 
expedient to dry them, obſerving the Directions for 
Lemans, 
52. Another Way, 

FAKE the beſt and largeſt Sevi Oranges, either turn 

or zeſt them, then cut a round Hole at the Stalk-End, 


are ſo tender that you can thruſt a Straw thro' them; 
let the Water be ſhifted three times, taking them off 
the Fire, andevery time putting them into cold Water, 
and let your Water be boiling hot, when you put them 
in again to boil every time; when they are cold, take out 
the Meat with a ſmall wooden Spatula (which you may 
make on purpoſe, ) and when you have clear'd them of 
the Meat, put them one by one into clear Water, and 
let them ſtand for forty eight Hours, ſhifting the Wa- 
ter every twelve Hours. 
If you uſe Powder-Sugar, firſt clarify it with Eggs, 
putting a Pint and half of Water to every Pound of 
Sugar, ſcumming it very clean, and ſtraining it thro' a 
woollen Bag, | | 1 
Put 


and take an equal Weight of double ircfin'd Sugar, boil 


Skin, and cut the Meat; then having ſet Water on the 


Sugar, giving them ſeven or eight cover'd Boilings, then 


put them into a Copper or Braſs Pan of Water, boiling 
hot, bay} them over a Wood or Charcoal Fire till they 


a a gentle boil for half a quarter of an Hour; then ſet 


black. 


then ſlip them into freſh Water, cool them, and order 
Kei | 


OR 


Pat your Oranges into a Sieve to drain, then lay 
them one by one in a Preſerving-pan, on a ſingle Row; 
then put to them as much Syrup as will well boil them; 
then put them on the Fire, as ſoon as they have had a 
boil, take them off, and ſet them by for twenty-four 
Hours ; then ſet them on the Fire again, and give them 


them by till the next Day, and then boil them again till 
they are enough, which you may know by putting a 
Drop of Syrup on your Finger, for if it be enough 
it will rope: You muſt remember to turn them while 
they are boiling, that they may be preſerv'd all over; 
when they are done, ſet them by till they jelly, and 
make ſome Jelly of Pippins and put to them; but be- 
fore you take your Pippin- jelly from the Fire, to every 
Pint of jelly ſqueeze in the juice of a couple of Le- 
mons; then mingle the Syrup they were preſery'd in 
with your Pippin-Jelly, fill your Pots, let them ſtand 
till the next Day; then lay wet Papers upon them, dry 
ones over them, and tye them down cloſe. | 

The beſt way is to weigh the Oranges after they are 
boil'd, and to allow two Pound of double- refin d Su- 
par to every Pound of Oranges, and a Quart of Spring 
: ater to every two Pounds of Sugar, to make the 

rup. 

"If 7 do them in ] elly after they are preſery'd, al- 
low half a Pint of Jelly to every Pound of Oranges, 
and as much fine Sugar as your Jelly weighs. 

If you preſerve them with their Meat in them, 
pick the Seeds out with your Finger, at the Hole you 
made where the Stalk was ; ſee that you do not boil 
them too much, leaſt they loſe their Colour and tum 


53. Another Way in Zeſts, 

As you zeſt the Oranges, throw the Zeſts into fair 
Water, and the Quarters likewiſe into another Pan, to 
prevent their turning black; then heat Water and put 
your Zeſts in it, and fcald them till they are oft, 


OR 


Boxes. 

| 54- Another Way in Slips, 
ZEST your Oranges, cut your Pulp into Slices, and 
ſlit them again in their Thickneſs, to render them very 


then take clarified Sugar newly paſt through the ſtrain- 
ing Bag, ſet it on the Fire, and when it is ready to 
boil, throw in your Slips, and let them have twenty 
Boilings: The next Day boil the Sugar ſmooth, and 
flip them into it, give them ſeven or eight Boilings : 
If they were made ready in the Morning, you may 
bring the Sugar to its pearl'd Quality, or elſe on the 
third Day give them a cover'd Boiling; then put them 
into Pots in order to be dry'd, which is to be done as 
follows. 
Drain your Orange Slips well from their Syrup, and 
put them into Sugar boil'd to its feather d Quality; 
let them have a cover'd Boiling, ftirrmg them ſome- 
times; then take the Pan from the Fire, and as ſoon 
as youcauendure to touch the Handles, begin to work 
the Sugar; and make it white by rubbing and beating 
it with the Back of the Ladle againſt the-Side of the 
Pan; then take np the Orange Slips with a couple of 
Forks, turn them, and let them be ſoak d in the Su- 
gar till they be well iced over; then lay them upon 
9 | | Hurdles 


them with Sugar, putting, for every two Pound of cla- 
rified Sugar, a Ladle full of Water into a Pan ; heat 
all over the Fire, as long as you can endure to hold 
your Finger in it. In the mean time drain your O- 
range Zeſts, and ſlip them into an earthen Pan, and 
pour the hot Sugar upon them till they are ſoak'd 
thoroughly; the next Day put them into a Colander 
to drain while you boil the Syrup till it becomes ſmooth ; 
then pour this Syrup again upon your Zeſts, do the 
like the third Day, when you have brought it to its 
pearl'd Quality, and augment it with a little Sugar; 
then drain your Chips again on the fourth Day, and 
dry them on Sieves, or Wire-grates; turn them now 
and then till they are dry, and then put them up in 


thin, ſcald theſe Slips in Water till they are very ſoft ; 


OR 


Hurdles dreſs'd in Rocks, by which means they will 
be ſpeedily dry'd, and brought to Perfection. 


55. To make an Ozange * 
Boll half a dozen Oranges pared very fine from the 
White, take their Peels and boil them very tender in ſe- 
yeral Waters; then beat them well in a Mortar; then 
boil a quarter of a Pound of Naples Bisket in Cream, 
and rub it through a Colander, and put it to your 
Orange-peel, with the Whites of four, and Yolks of 
ſix Eggs, and ſeaſon it with Salt, Nutmeg and Sugar 
(you may add {dme Marrow if you pleaſe,) ſheet a Pan 
with Paſte, put in your Pudding and bake it. 
56. To make ODꝛange Tarts. 
TAKE a dozen very fair Sevil Oranges, pare off the 
Rinds as thin as you, thet ſome of the Yellow may 
remain on the Orange; as you pare them, throw them 
into fair Water, then cut 0 in Halves, and ſqueeze 
the juice into a Baſon; then throw them into the Wa- 
ter again, put in half a Pint of Water to your Juice, 
cover it UP, and ſet it by till you have boil'd the O- 
ranges tender in ſeveral Waters, to take out the Bit- 
terneſs; then take out the Skins and ſtringy Parts from 
the Inſides, and throw them into Water again 
cut them into Slices, and dry them in a Cloth, ſtrain 
the juice and Water out of the Seeds; put four or five 
Spoonfuls into every Tart, ſweetn'd with fine Sugar; 
theſe will be enough ſor twelve Tarts, bake them, they 
will be done as ſoon as the Cruſt is enough; you may 
mix them with Apple if you pleaſe. | 
57. To turn Dzanges.aud Lemons, 
To turn Oranges or Lemons, you muſt pare off 
the ſuperficial Rind or Peel on the Outſide, with a good 
Penknite, very thin and narrow, turning it round about 


the Orange or Lemon; ſo that it may be extended to 


the Length of ſeveral Yards or Fathoms. 
58. To zelt ODꝛanges o2 Lemons. _ | 
You muſt cut the Peel or Rind from Top to Bot- 


tom into ſmall Slips, as thin as is poſſible. 
59. Ozangt 


OR 
59. Ozange Mater. 


SQUEEZE the Juice of four Sevi Oranges into two 
Quarts of Water, and put in the Pulp and Zeſts, let 
them lie ſeveral Hours to ſteep with a good Lump 
of Sugar ; then pour the Liquor out of one Pot in- 
to another ſeveral times, ſtrain it to be cooled and 


iced, 


60. Another Way. 


PARE two dozen Oranges, = the Peels into a Gal- 


lon of Canary and a Quart of 


randy, add four Drams 


of Saffron ; let theſe ſteep together for two Days, then 

diſtil them in a cold Still, with ſome fine Sugar and 

Leaf: gold into the Receiver, and ſix Grains of Amber- 

_ greeſe ; this will afford a Gallon of Water; you may 
ſweeten it to your Taſte. 


61. T make Oꝛangtade. 


Fox every Quart of Water take ſix Oranges and 
two Lemons, ſqueeze out the Juice into the Water, 
leave the Zefts and Skins for ſome time, beat up the 
Water by pouring it out of one Veſſel into another ; 
then ſtrain the Liquor, and ſet by to cool. 


62. Dꝛangtado Pye, 


' MAxE a thin Cruſt with hot butter'd Paſte, then 
flice the Oranges and lay over the Bottom; pare and 
core Pippins, cut them into eight Parts, and lay them 
over the Oranges ; then lay Orange on the Pippins, and 
pour on them ſome Syrup of Orangeado; lay Sugar on 
the Top, cloſe up your Pye, bake it, then ſcrape fine 
Sugar over it. 


63. Conſerve of Oꝛange Flowers. 


Bol two Pounds of Sugar to its feather'd Quality, 
then pick a handful of Orange Flowers, chop them 


ſmall, 


boiling 


and put them into brown Sugar as ſoon as the 
. that they may impregnate well with it; 


then work the Sugar quite round the Pan, till there be 

a ſmall Ice on the Top; then pour off your Conſerve 

— Moulds : Let it ſtand in them for two Hours 
or Uſe. . 


64. To 
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muſt take off with Cotton, pour in the diftiPd Water 


OR 


| 65. To preſerve Ozange Flowers. | 
Tuo the Flowers into Water and Salt, and let 
them lie for five Days, ſcald them in Water with a 
little Lemon Juice, then having paſs'd Sugar through 
the Straining-bag, and heated it on the Fire, the next 
Morning boil the Sugar almoſt to its ſmooth quality, 
and pour it upon the Flowers. The third Day boil 
the Sugar till it is quite ſmooth, and pour it upon them. 
Set it by for ſome Time to cool, then boil the Flowers 
and dry them in powdered Sugar, and lay them in Or- 
der on Sieves. Ihe next Day turn them on the o- 
ther ſide, and duſt them with Sugar put into a Hand- 
kerchief. 
66. To make Oꝛange Flower Paſtils. 
DissoL vk Gum-dragant in Water; when it is diſſol- 
ved, ſtrain it through a Cloth, then put it into a Mortar 
with the Whites of Eggs, put in Orange Flowers into 
the Mortar and fine Sugar, and fift it by little and lit- 
tle, temper it together till it becomes a pliable Paſte. 
Then make your Pills of what Form you pleaſe. 
557. To make Eſſence ok Pꝛange Flowers. 
STEEP Orange Flowers in Water, and let them lie 
to infuſe two Days, then diſtil them with a quick Fire, 
adding Sevil Oranges bruiſed and a good quantity of 
the outer Peel of other Sevi] Oranges. When about a 
quarter of your Liquor is drawn off, unlute the Alem- 
bick and you ll find the Oil ſwimming at top, which you 


again; the Oil is to be put into a Glaſs Vial. Reite- 
terate this Operation till no more Oil riſes: Then re- 
move the Fire and diſtil the Water leſt in the Receiver 
as Brandy is rectified for Spirit of Wine. This will make 
a very good Orange Water. The Eilence or Oil muſt 
be kept cloſe ſtopt in the Vial. 

| 68. To make D1zat. 

TAKE half a dozen ſweet Almonds and as many bit- 
ter ones, and four Ounces of Melon Seeds cleans d; 
beat theſe in a Mortar, till it is reduced to a Paſte, 
ſprinkling it now and then —_ a few Drops of Water, 

that 


+ "hu 

that it may not oil. When they are throughly pownd- 
ed, put in a pound of Sugar,, and beat them with your — 
Paſte; then put your Paſte into a Gallon of Water and ſte 
let it lie in ſteep; then put in a couple of Spoonfuls of Wit 
Orange Flower-water; and ſtrain it through a Bag, the 
prefling the groſs Subſtance very hard; put alſo a Glais * 
of new Milk into the Bag, then put the Liquor into a C 
Bottles, and ſet it by to cool. * 
| 69. To bake Ox Cheeks, = 

BONE them, pick out the Balls of the Eyes, cleanſe No 
the Mouth, ſoak them, waſh out the Blood, wipe them boi 
dry with a Cloth; ſeaſon them with Salt, Pepper and 
Nutmeg, put them into an earthen Pan with three or Slic 
four large Onions, Mace and Cloves; lay the Jaw-bones 
on the top of the Meat, then put in half a pint of Wa- 
ter and half a pint of Claret ; cover the Pan with F 
coarſe Paſte and bake it. Serve it on fry'd Greens and e 
run it over with beaten Butter. 

Jo. To boil an Ox Check to be eaten told. 

BoNE your Ox Cheek, cleanſe it well, then lay it 
to ſteep in White - wine for twelve Hours; then ſeaſon 
it with Salt, Pepper, Nutmegs, Cloves and Mace; roll 
it up, tye it tight with Tape, boil it in Water, Salt 
and Vinegar till it is very tender; preſs it hard, and 
when it is cold, cut it in Slices and ſerve it up with Oil 


and Vinegar. l 
| 71, Another May. 

Bon your Cheeks, lay them in ſoak for four or 
five Hours, then waſh and pick them very clean, pare off T 
the Roof of the Mouth and pick out the Balls of the „ich 
Eyes, ſtuff them with Beef-ſuet, hard Eggs, Salt, Pep- Cock 
per, Fat and ſweet Herbs, mingle all together, and wh 
ſtuff them on the inſide ; skewer both the ſides of the 
Head together and boil them among other Beef; when | ted 2 
they are tender, ſerve them on Brewis with interlarded | and 
Bacon, and Bolonia Sauſages, or Pork-links laid on the Mace 
Cheeks ; cut the Bacon into thin ſlices and ſerve them 
with Saucers of Muſtard or green Sauce. | . 


72. To Butte 


OX 


| 72. To marinate Dx Cheeks, 
© Bone your Ox Cheeks, then either roaſt them, or 
ſtew them with Claret-wine, and Wine-vinegar, ſeaſon'd 
with Salt, Pepper, and ſlic d Nutmeg ; ſtew them till 
they are tender, then take them up, and put to the 
Liquor you ſtew'd them in a Quart ot White-wine, and 
a Quart of Wine-vinegar, and Sage, Parſley, ſweet Mar- 
joram, Thyme, a bunch of Roſemary and Bay-leaves, 
tye them up tight together; add Salt, whole Pepper, 
Nutmegs and Ginger flic'd, Cloves and large Mace, 
boil all theſe together; put the Cheeks into a Veſſel, 
and pour the Liquor upon them, lay on them ſome 
Slices of Lemon, cover them very cloſe and keep them 
for Uſe. / | 

73. To make an Ox Check Pye. re 

Boxe them, ſoak them well in Water, boil them 
tender, cleanſe them very well, take out the Balls of 
the Eyes, ſeaſon them with Salt, Pepper and Nut- 
meg; then mince Buttock of Beef and Beef-ſaet, lay 
this in the bottom of your Pye; then lay the Cheeks 
upon it, with a few whole Cloves, cloſe up your Pye or 
Paſty and bake it. 

For the Paſte take half a Peck of Flour, the Whites 
of half a dozen Eggs, two Pound and a half of Butter; 
work the Butter and Eggs up dry in the Flour, then 
add a little Water to make it into a ſtiff Paſte, and work 
up all cold. = 

74. To bake Ox Palates in a Pye. | 

TAKE Ox Palates, Lips, and Noſes, boil them 


with Sweet-breads and Lambs-ftones ſcalded, with 


Cocks-combs and Cocks- ſtones; flice all theſe, and put 
to them half a Pint of large Oyſters, parboil'd in their 
own Liquor, Slices of interlarded Bacon, Cheſnuts roaſ- 
ted and blanch'd, Broom-buds pickled, Pine Kernels, 
and Dates quarter'd ; ſeaſon all theſe with Salt, large 
Mace and Nutmeg, fill your Pye, lay good ſtore of 
Butter on the Top and ſome Marrow ; bake it, when 
it is done, beat the Yolks of Eggs with Claret and 
Butter, and liquor your Pye with it, then ſhake it well 

Y 2 together, 
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together, and garniſh with pickled Batberries, Lemons; 
Grapes, or Gooſeberries. | ; 

2 6 7. To fricaſſy Ox Palates. 

Bol your Ox Palates till they are very tender, blanch 
and pare them clean, then ſeaſon them with Salt, Pep- 
per, Nutmeg, and Cloves beaten fine ; add ſome grated 

read, then fry them in Butter, brown on both ſides, 
then diſh them; diſſolve two or three Anchovies in 
Mutton Gravy and pour to them ; grate a little Nut- 
meg and ſqueeze a little Lemon into the Sauce and 
ſerve them up. 

-. 76. To marinate Palates, Noſes, and Lips, 
Boll them tender, blanch them, then fry them in 
clarified Butter or ſweet Oil: Make for them a Pickle 
with Wine-vinegar and White-wine, Salt, whole Pep- 
per, Nutmeg and Ginger flic'd, large Mace and Cloves ; 
add a Faggot of ſweet Herbs, as Sage, Parſley, Savoury, 
ſweet Marjoram, Ihyme, Roſemary and Bay Leaves; 
boil: them all ar Spices and Herbs, put the Pal- 
ates, Lips, and Noſes, in a Veſſel, pour this Marinade 
to them; add ſlices of Lemon, and cover them cloſe 
for Uk. When you ſerve them, do it in a Diſh with 
Sallet Oil. : 

5. To make Potage with Dx Palates, 

TAKE Ox Palates, boil them tender, blanch them, 
cut them into two Pieces, and ſet them to ſtew between 
two Diſhes with a Piece of interlarded Bacon, and halt 
a dozen Veal Sweet-breads in a Ladleful or two of Mut- 
ton Gravy, and as much ſtrong Broth, three or four 
Cloyes, a Blade or two of Mace, with a Handful of 
Muſhrooms, and a Piece of Orange-peel. While your 
Palates are ſtewing, prepare a Diſh with the upper and 
under Cruſt of French Bread flic'd and moiſtened with 
the Broth, the Palates are ftew'd in, and Mutton Gra- 
vy. In the mean Time allo you mult ftew by it ſelt 
ſome Beef Marrow :nfretty large Pieces in ſtrong Broth 
betweeen two Diſhes. When all is enough, take out 
the Bacon, Spices, and Onions, and diſh up your other 


Meat on the ſlices of Bread; pour in the ſtewd 3 
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with ſmall Lardons; then having drawn, ſcalded and 


with a couple of diſſolvd Anchovies, ſweet Butter, 


OX 


lay your pieces of Marrow in Order on theTop, ſqueezs 
in the or of two or three Oranges, and ſerve it up 
to the Table hot. | 

| 78. A Kagoo of Ox Palates, - | 

Boir Ox Palates, peel off the upper Skin, cleanſe 
them well, cut them in Slices, put them into a Sauce» 
pan with melted Bacon, ſome Muſhrooms, and a Fag- 
got of ſavoury Herbs; toſs them up over the Fire, put 
in ſome Gravy to moiſten them ; ſeaſon with Salt, and 
Pepper, and ſet them to ſimmer over a gentle Fire; 
when they are enough, clear off all the Fat, put in 
ſome Cullis of Veal and Ham to thicken it. 

79. To roaſt Dx Palates, 

Boir, your Palates tender, blanch them, cut them 

into Slices about two Inches long, lard half of them 


truſs'd Pidgeon and Chicken peepers, lard half of them, 
ſpit them on a Bicd-ſpit, putting a ſlice of interlarded 
Bacon, and a Sage Leaf betwixt every Bird ; take ailo 
Cox-combs and Stones, and Lambs-ſtones parboil'd and 
blanch'd, large Oyſters parboil'd and larded with 
{mall Lardons of Bacon, Sage and interlarded Bacon; 
ſpit them with your Ox Palates on a ſmall Spit, with 
a Bit of Bacon and a Sage Leaf between them ; then 
beat up the Y olks of Eggs with Salt, Nutmeg, Thyme 
and Roſemary ſhread very ſmall with a grated Manchet, 
and when they are hot at the Fire, baſte them often : 
In the mean Time prepare Artichoke-bottoms, boil'd, 
quarter'd, and fry'd, dipt in Butter, and kept warm, and 
allo Marrow dipt in Butter and fry'd: Then rub the 
Diſh with a Clove of Garlick, pile up the Fowls in the 
middle of the Diſh upon one another, the roaſted Materi- 
als round about; then lay the Palates by themſelvgs, the 
Lamb- ſtones by themſelves, the Cocks-combs and Stones 
by themſelves, the fry'd Marrow and Artichakes hy them- 
ſelves, and the Sweet - breads by themſelves; then hay 
ying prepar'd a Sauce of Clargt, Gravy, Oyſter Liquor, 


Salt, and an Onion (lit or NN giving it a Walm 
| + 3 | Gf 
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or two over the Fire, put in three or four Slices of 


Orange, pour it on, and garniſh it with Oranges and Le- : 
mons ſlic d. ä | bea 
80. To ſtew Ox Palates, Lips and Noſes. Sal! 
Bol them, blanch them, cut them into Bits about thi 
the Bignels of a Shilling ; put them into an carthen Pip- wit 
kin with ftrong Broth and White- wine; add raw Calves- the 
udders, Veal Sweet-breads, Sauſages and Sparrows or 
Larks,or other ſmall Birds, Anchovies or Potatoes boil'd; 1 
ſeaſon with Salt, two or three whole Cloves, large Spo 
Mace, ſmall pickled Cucumbers ; add alſo Marrow, of 1 
Butter, Grapes, Barberries or Gooſeberrics, and the and 
Volks of hard Eggs. Let all theſe ſtew together till fry 
tender, then ſerve them upon Toaſts of French Bread, 
and Slices of Lemon; you may thicken the Broth with ] 
Volks of Eggs ſtrained with Verjuice. X 7 | 
ut 
veer ncoGoyysy.. ts © 
| "I up \ 
| | 1 
1. To make Panado, then 


| 8 E T on a Quart of Spring- Water in a Skillet, let it ſome 
boil ſome time over the Fire, cut a Penny White Loaf add 
into ſlices, as thin as a Wafer, lay them on a Diſh ſet too 1 
over a Chafing-diſh of Coals ; put your Water into it, hot, 
with ſome large Mace, and a quarter of a Pound of Cur- 


rans clean pick d and waſh'd ; let it ſtew till it is thick M 

enough, then having diffoly'd fine Sugar in Roſe-water, 2 Sat 

ſweeten it to your Palate. criſp 
2. Another Way, 

SET a Skillet on the Fire with fair Water, grate M 

Bread or Cakes, and put into it, put in Mace and Cin- Bott: 

namon whole, with good ſtore of Currans ; when it is kenin 


boil'd pretty thick, put in ſome Canary or White-wine, cut 0 
beat ſome Yolks of Eggs, ſtrain them, ſweeten them Rece 
with Sugar, and put them in. How 


3. Pan⸗ 


Hour in good Broth, put 1 your Ragoo; ſerve it up 
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3. To make Wancakes, 

TAKE a dozen Eggs, leave out ſix of the Whites, 
beat them well with Flour, Ale, a little Yeaſt, Canary, 
Salt, and beaten Spice ; let your Batter be indifferently 
thick, let it ſtand ſome time to riſe, then fry them 
with ſweet Butter or Lard, ſerve them with Sugar, and 
the Juice of Orange. 

4. Another Way, 

TAKE a Quart of thick Cream, a Pint of Flour, ſix 
Spoonfuls of Canary, a dozen of Yolks, and ſix Whites 
of Eggs, half a Pound of melted Butter, a little Salt, 
and a grated Nutmeg and Sugar. Make a Batter, and 
fry your Pancakes thin in a dry Pan. 

J. Dt thus. 

Take a Pound of clarified Butter, half a Pound 
of Flour, a Pint and half of Cream, four Eggs, a large 
Nutmeg beaten, and half a Spoonful of Salt; ſtrain 
the Nutmeg with the Cream, Salt and Flour ; then 
make your Batter, fry them with Lard, and ſerve them 
up with fine Sugar, 

6. Another way without Butter or Lard, 

AKE a Quart of Cream and twelve Eggs, beat 
them well together; add a couple of Nutmegs grated, 
{ome beaten Mace, and half a Pound of Sugar; then 
add as much Flour as will make it a Batter, neither 
too thick nor too thin. Heat your Frying-pan pretty 
hot, wipe it clean, put in your Batter and fry it. 

7. To make Pancakes criſp, | 

Mak them in a ſmall Frying-pan no bigger than 
2 Saucer; then boil them in Lard, it will make them 
criſp, look yellow as Gold, and eat very well. 

$. To make Farced Pain. 
MAKE a Ragoo of Veal Sweet-breads, Artichoke 
Bottoms, Truffles, and Gammon, with a white thic- - 
kening Liquor of roafted Veal. Take a French Loaf, 
cut out the Crum, toaſt it as directed in the following 
Receipt of Pains; ſoak it well for a quarter of an 


4 with 
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Lemon juice. | 
9. To make Cammon Pain. 

TAKE ſmall Slices of raw Gammon, beat th m well, 
toſs them up in a Stew-pan with a little Lard ; then 
ſet them over a Chafing-diſh, and with a little Flour 
bring them to a brown Colour with a Spoon : When 
they are brought to a Colour, put to them ſome good 
Gravy, a Bunch of Cives and ſweet Herbs, a few 
Cloves, a Clove of Garlick, ſome Slices of Lemon, 
Cruſts of Bread, and a little Vinegar. It your Slices 
of Gammon, when dreſs'd, are not ſufficiently thicken- 
cd, add a little Bread Cullis; then take a French Loaf, 
cut it through the middle, fo as to keep both the up- 
per and under Cruſts whole; cut out all the Crum, 
and toaſt the Cruſts before the Fire, or ſet them in an 
Oren, to bring them to a brown Colour. When this 
is done, join the two Cruſts together; put them in a 
Diſh, ſoak them a little with the Sauce; then put your 


Livers dreſs d in a Veal Caul, and ſerve it up among 
che Inter meſſes. CEE ws | 

* 10. To make Partridge Pains, 
TaKkE roaſted Partridges, and the Fleſh of a Pul- 
let or Capon, ſome parboil'd Bacon, tryed Suet, Muſh- 
rooms, and Morils chopt. - Alſo Artichoke Bottoms, 
Truffles, a Clove of Garlick and ſweet Herbs, all ſea- 
ſoned and cut ſmall ; and add the Crum of a Loaf 
ſoak'd in Gravy, and ſome Yolks of Eggs to bind it. 
Then make your Pains upon Paper of a round Figure, 
and of the Thickneſs of an Eggpat a proper Diſtance 
one from another. Dip the Point of your Knife in 
beaten Eggs, in order to ſhape them, and bread them 
neatly, and ſerve it up for a Side-diſh, Theſe will 
ſerve to garniſh the large Side-diſhes. . "A 
** 11. To dreſs Partridge a la braiſe. 
Por and draw your Partridges, truſs their Legs 
into their Bodies, parboil them, and lard them with 
large Latdons of Bacon, ſeaſcn'd with Salt, Pepper, 
5 d NET 2, Spices, 


with Mutton Gravy, and a little thickening Liquor of 


Ragoo into it with the Sauce. Garniſh with Capons 
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Spices, ſweet Herbs, Cives and Parſley ſhred. Take 
a Copper Stew-pan with a Cover, lay Bards of Bacon 
over the Bottom of it, lay thin Slices of Beef upon 
them, lay upon your Beef Slices of Carrots and Onions, 
and ftrew over them ſhred Parſley; ſeaſon with Salt, 
Pepper, Spices, and ſweet Herbs; then lay in the Par- 
tridges with the Breaſts downwards; then ſeaſon them 
above, as you did underneath, and then lay over them 
Slices of Beef, and upon them Slices of Bacon; cover 
your Stew-pan, and let them ſtew with Fire over and 
under them. While they are ftewing make a Ragoo 
of Cocks-combs, fat Livers, Veal Sweetbreads, Truf- 
fles, Muſhrooms, Artickoke-bottoms, and Aſparagus- 
tops, toſs'd up in a Sayce-pan with a little melted 
Bacon, leaving out the Muſhrooms and Aſparagus- 
tops; moiſten them with Gravy, and let them ſtand 
over the Fire to ſimmer in it for half an Hour; then 
skim off the Fat clean; and having blanch'd your Ar- 
tichoke-bottoms and Aſparagus-tops, put them into 
the Sauce-pan, and thicken it with a Cullis of Veal 
and Ham. When your Partridges are ſtewd enough, 
take them up, drain them, and put them into your 
Ragoo. Diſh them handſomely, pour the Ragoo up- 
on them, and ſerye them up for a firſt Courſe. 

You may alſo ſerve them up with a haſh'd Sauce, 
or a Ragoo of Cucumbers ; the Way of making which 
you will find under Cucumbers. 

12. To d2eſs Partridges a Biberot. 

Ro AST your Partridges, take the Meat off their 
Breaſts, and if that is not enough, take the Breaſts 
of fat Pullets roaſted ; then flour a Board well, and 
mince it. Pownd the Carcaſſes in a Mortar, and ſtew 
them with Gravy ; ſtrain them through a Sieve 3. then 
put them into a Pipkin with your minc'd Meat, let Tt 
ſtew over a gentle Fire, but ſee that it does not tick 
to the Bottom; then put in a Spoonful of Gammon- 
Eſſence; take Care not to let it be either too thin 
or too fat. When it is enough diſh it on Plates, an 
ſerye it up to Table hot, to be eaten with a * 
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You may ftrew over it Chippings of Bread grated 


fine, and brown it with a red-hot Iron; then you may 


cat it with a Fork. 
13. A Cullis of Partridges. | 

TAKE a Brace of Partridges, bard them, roaſt 
them; then pownd them in a Mortar : Then toſs up 
raw Truffles and Muſhrooms in a Sauce-pan, with 
melted Bacon, ſweet Herbs, Marjoram, — Baſil, 
Cives, e. then put in your pownded Partridges, with 
four or five Spoonſuls of Veal-gravy ; when it has ſim- 
mer'd a while over a flack Fire, ftrain it through a 
Sieve for uſe. | | | 
14. A Cullis of Partridges foz bzown Soops 02 Sauces. 

HAVING barded, roaſted, and pawnded a Brace of 
Partridges, as before directed; cut a Piece of Ham, 
and two Pounds of a Filet of Veal into thin Slices, 
and garniſh the Bottom of a Stew-pan with them, and 
Carrots and Onions fliced; ſet theſe over a Stove to 
ſweat; when they begin to ſtick, drudge them with a 
little Flour, and move them: Put in a little Gravy 
and Broth in equal Quantities to moiften them; ſea- 
fon it with four or five Cloves; add fweet Baſil, Par- 
fley, a whole Leek, ſome Truffles and Muſhrooms, 
and a few Cruſts of Bread: Set them all a ſimmering 
together over a gentle Fire for three Quarters of an 
Hour ; then put in the pownded Partridges, and ha- 
ving mixed them well together, let them ſimmer for 
a quarter of an Hour longer. Then ſtrain them for 


ſe. 

| 15. To fricaſſy Partridges. 

Roast the Partridges, till they are three quarters 
enough; then carve them up; then fry them with an 
Onion chop'd ſmall ; put to them half a Pint of Gravy, 
two or three Anchovies, the Yolks of a couple of Eggs 
beaten with White-wine, grated Bread and drawn But- 
ter; boil them till they come to a Thickneſs, dith 
them and ſerve them up. 
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16. To dꝛeſs Partridges with ſweet Herbs. 

RAlsE the Skin of the Partridges from their Breaſts 
with your Finger. Then mince ſweet Herbs and Par- 
ſley, fine ſcraped Bacon, ſeaſon'd with Salt and Pepper, 
ſtutk this in between the Skins and Breaſts of the Par- 
tridges; then bard them with Bacon all round, ſpit 
them, and lay them down at the Fire to roaft ; when 
they are enough take off the Bards, diſh them hand- 
ſomely, pour on them ſome Eſſence of Ham or Cullis, 
and ſerve them up to the Table hot for a firſt Courſe. 

17. To make a Haſh of Partridges, 

TAKE a dozen of Partridges, roaſt them, ſet them 
by till they are cold. 'Then mince them very ſmall, 
the Brawns or Wings, and leave the Rumps and Legs 
whole ; then put to them in a Sauce-pan or Pipkin, 
ſome ſtrong Mutton-broth, or ſome Mutton-gravy, 
with Salt, Cheſnuts, Piſtaches, a large Onion, and a 
grated Nutmeg. Stew the Legs and Rumps in another 
Pipkin by themſelves, in ſtrong Broth ; then chip a 
Six-penny French Loaf in the Bottom of a Diſh, ſteep 
the Bread with Mutton-gravy, or good Mutton-broth, 
and pour your Haſh upon the Bread ; lay the Rumps 
and Legs upon the Haſh, with fry'd Oyſters, Cheſ- 
nuts, Piſtaches, flic'd Lemon, and Lemon-peel, the 
Yolks of Eggs, ſtrain'd with beaten Butter, and the 
Juice of Orange, pour'd over it all. Garniſh your Diſh 
with carv'd Lemons and Oranges, Cheſnuts, Piſtaches, 
and Oyſters fry'd. 

18. To dꝛeſs Partridges the Spaniſh way. 

FiRsT, parboil your Partridges; then bard and 
roaſt them; when they are roaſted, pownd one of your 
Partridges, and the Livers of them all, in a Mortar, 
with ſome Pieces of Truffles. Then take half a Spoon- 
ful of Veal-gravy, half a Spoonful of Eſſence of Ham, 
mix theſe with your pownded Partridge, and ſet it o- 
ver a gentle Fire, let it ſimmer, but not boil ; when it 
has ſimmer'd a while, ſtrain it through a Sieve; then 
put a quarter of a Pint of red Wine into a Sauce-pan, 
a Rocambole or two, and two or three Slices of Oni- 
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on; boil theſe till the Wine is half conſum'd; then 
ſtrain it through a Sieve. Then cut up your Partrid- 
ges, put them into a Stew-pan, or Sauce-pan, with 
Wine and. Cullis, and two or three Spoonfuls of Sal- 
let Oyl'; ſet this over hot Embers, let it ſimmer, but 
not boil. When it is enough, diſh your Partridges in 
a handſome manner, ſqueeze in two or three Sevil O- 
ranges; pour the Sauce over them, and ſerve them hot 
for a firſt Courſe. 

19. To dꝛels Partridges a! Eſtoffade. 

RoAST your Partridges, take off their Skins, and 
cut them into Slices. Then put Muſhrooms into a 
Sauce · pan, toſs them up with melted Bacon: Put to 
them a little Veal- gravy, let them ſimmer over a gen- 
tle Fire, skim off the Fat, and thicken them with a 
Cullis of Veal and Ham; put your Partridges into this 
Ragoo, and give them a Heat; ſeaſon all with Salt, and 
Pepper, and ſerve them up for an Outwork. 

20. To dzeſs Partridges with a Ragoo of Muſh- 
rooms. 

SHRED a couple of Muſhrooms with ſome Parſley, 
ſcrape Bacon, mix with your Muſhrooms ; ſeaſon with 
Salt, and Pepper; raiſe the Skin from the Breaſt of 

our Partridges, and farce their Breaſts with the 
1 Sc. ſpit them, bard them on the Backs 
and Breaſts with Bards of: Bacon, and lay them at 
the Fire to roaſt. While they are doing, cut Muſh- 
rooms into Slices, toſs them up in a Sauce-pan, - moi- 
ſten them with Eſſence of Ham, and Veal-gravy. 
When the Partridges are enough, take off the Bards, 
diſh them handſomely, pour on them your Ragoo of 
Muſhrooms, and ſerve them up to Table for a firſt 


_ Courſe. 


21. To roaſt Partridges., | 
DRAW your Partridges, tru's them; then roaſt 
them, but not too dry; then ſauce them with Salt, Wa- 
ter, grated Bread, and a whole Onion boil'd together: 
When it is boiFd, take out the Onion, and put in 
minced Lemon in its ſtead; put in allo a Piece of 


But: 


ther : 
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Butter; diſh your Partridges, and ſerve them up with 
this Sauce. . | 


22. To ſtew Partridges, 

TAKE half a dozen Partridges, parboil them; then 
cut them into little Pieces, ſeparating the Joint-bones, 
one from the other; cut the Meat into as large Slices 
as you can, but do not cut it clear off from the Bones; 
put both Meat and Bones (except the Breaſt-bones) 
into a Pipkin, with ſome of the Liquor-wherein they 
were ſtew'd, ſeaſon it with Salt and Pepper, ſet it on 
the Fire to ſtew, afterwards put in a little ſweet Oyl. 
When it 1s near enough, ſqueeze in the Juice of a 
_ Pour all out into a large Diſh and ſerve it 
up hot. | 

23. To make a Pattridge Pye. 

MIXCE the Fleſh of half a dozen Partridges ſmall, 
with as much Beef-marrow as their Fleſh weighs 
mince alſo two Ounces of green Citron and Orangea- 
do very ſmall ; mix theſe with your Meat, ſeaſon 
with a, little Salt; alſo Nutmeg, Cloves and Mace; 
ſweeten with Sugar to your Palate. Bake theſe in 
Puff- ; When it comes out of the Oven, open 
your Pye, and having put a Grain of Musk, or Am- 
ber bruis'd, into the Juice of three or four Oranges, 
and a Spoonful of Roſe-water ; pour them mto your ' 
Pye, ſtir the Meat, and lay on the Lid, and ſerve it 
up to Table hot. 

24. Another Way. 

TAKE four Partridges, draw them, lay by the Li- 
vers, truſs them, and beat them on the Back with a 
Rolling-pin ; lard them with large Lardons of Bacon, 
and Gammon ; ſeafon them with Salt and Pepper, and 
ft them through the Back. In the mean time, make 
a Farce of a tender Piece of Veal, a little Marrow, 
ſome raw Bacon, a few Muſhrooms and Truffles chopt, 
ſome Veal-ſuet, Parſley, and ſweet Herbs ſhred; bind 
theſe with the Volk of an Egg, and ſtuſt the Bodies 
of your Partridges with it. "Then pownd the Lavers 
of- your Partridges with ſome Bacon, ſeaſon them with 
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24 
beaten Spice; then make ſome Paſte with Flour, freſh are 
Butter, Salt, and an Egg; roll out two Pieces, lay the 
one of them on butter'd Paper, and ſpread upon it 
ſome Lard pownded in a Mortar ; then ſeaſon your l 
Partridges, having broken their Backs, and lay them in you 
your Paſte ; then add ſome Muſhrooms and Truffles, nels 
with a Bay-leaf, covering all with thin Slices of Ba- Or: 
con. Then lay on your other Sheet of Paſte for the 
Lid, cloſe up the Sides, waſh your Pye over, and ſet ö 
it in the Oven; when it comes out, pull the Paper 
off the Bottom; and having ready a good Cullis of Ma 
Partridges, Sweet-breads, Muſhrooms, and Truffles; ter 
cut up your Pye, take off the Slices of Bacon, skim 
off the Fat, and ſqueeze in the juice of a Lemon; ſtiff 

ur your Cullis into the Pye hot; then lay on the 0 
La, and ſerve it up to Table for a Side-diſh. | 
After the fame manner you may bake Woodcocks, RY 
Larks, Chickens, Pidgeons, Thruſhes; Quails, Oc. TY 
25. To make Paſte. af 
TAKE half a Peck of Flour, a little cold Cręam and 
five Eggs, work them well together, break in two Pound p 
of Butter, but not too ſmall, and it will be a very fine r 
Cruſt, put either Fruit, Meat, or what elſe you pleaſe in. : 
26. To make cool Butter Paſte foꝛ Patty Pans oz Pattiee. 
TAKE half a Peck of Flour, two Pound and an half of "ny 


Butter, the Whites of three Eggs, and work them well and 
together with a little cold Spring Water, Wert 
27. Paſte foꝛ Crackling Cruſt. me 

BLANCH four Handfuls of Almonds, and throw in- 1 


to Water, then wipe them dry and pownd them in a Ne 
Mortar, moiſtening them frequently with Orange-flower de 

Water and the White of one Egg to prevent their Oiling : 4 
When they are well pownded, paſs them through a 3 
Sieve to clear them from all the Lumps or Clods; when ek 50 


you have thus prepar d your Almond :-paſte, ſpread it on B. 
a Diſnh till it becomes very pliable, let it ſtand for a B * 
while, then roll out a Piece for the under Cruſt, dry it pre” 


in an Oven upon a Pye-pan, while other Paſtry Works *. 6 
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wet it with cold Water; then roll the Paſte abroad, 


P A 


are making, as Knots, Cyphers and other Devices fof 
the garniſhing of your Pye. _ 
28 To make Cuſtard Paſte. 

MARE your Paſte of boiling Water and Butter, or 
you may put Sugar to it, which will add to the Stift- 
nels of it, and thus likewiſe for all Paſtes for Cuts or 
Orangeado Tarts. 3 

2209. To make Royal Paſte. 

TAKE ſix Pound of fine Flour, and three quarters 0 
a Pound of fine ſifted Sugar, an Ounce of Cloves, 
Mace and Cinnamon beaten ; break three Pound of But- 
ter into Bits and rub it into your Flour ; put in fix 
Eggs, whip up their Whites to Snow; make it into a 
ſtiff Paſte with a little Cream and Sherry mixt. 

20. To make Paſte Royal, 

- TAKE two Pound of fine Flour, half a Pound of double 
refin'd Sugar, ſome Nutmeg and Cinnamon powdered, 
the Whites of twenty Eggs beaten, make a Paſte with 
a Pint of Canary and good Cream, and make it pretty 
ſtiff, roll in two Pound of Butter at five or ſix times 
rolling ; this Paſte will be fit for Orange Puddings, all 
ſorts of Tarts and to garniſh Diſhes. 

I 31. Another Way, 

TAKE half a Peck of Flour, two Pound of Sugar, 
two Quarts of Almond-milk, three Pound of Butter, 
and a little Saffron ; work all together up cold, with Roſe- 
water, half a dozen Eggs, ſome beaten Cinnamon and 
two Grains of Ambergreeſe and Musk. 

32. To make Puff Paſte, 

TAkE ſix Handfuls of Flour well-dry'd, put to it 

the Whites of four Eggs, and half a Pound of Butter, 


and ſtick on half a Pound of Butter in little Bits all over 
it; and fold it up again and flour it, then roll it out 
again and ftick on another half Pound of Butter, and 
do the fame till you have rolPd in three half Pounds; 
Butter the Brims of your Dith, lay the Paſte upon it 
and ſet it into the Oven preſently, and let it bake for 
an Hour. | nn 
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33. To make White Puff-Paſſe, 
TAKE two Pound of fine Flour, and the Whites of 
ſix Eggs. beaten up, and make it into Balls with cold 
Water, roll into it two Pound of Butter at five or ſix 
times rolling. If it be in the Winter- time, beat your 
Butter to make it work; but if it be in Sutnmer-timne, 
keep it as cool as you can. : 
34 To make Puff⸗Paſte foz flaking, 
Tvxx four Quarts ob our, eight Eggs, beat them 
to Snow, then make it into a Paſte with cold Water, 
and then roll in three Pound of Butter at four of five 
Times. | F 
35. A particular kind of Puff⸗Paſte. 
MAxE your Paſte with Flour, Water, Salt, and 
the Lolk of an Egg, knead it well together, till it be- 
comes pliable, then roll it out a convenient Length 
and Thickneſs, then cover it with as much ſweet But- 
ter as your Paſte weighs, and fold it together, that the 
Butter may be in the middle; then let it be rolb'd a- 
again, and db ſo thus for five or ſix times, allowing to 


three Pound of Flour, two Pound and half of Butter. 


This Paſte is proper for Pan- pyes that are ſet on the 
Table without a Deſert or Banquet of Sweet-meats. 
a. 36. To make Paſty Cruſt, 

TAKE a quarter of a Peck of dry'd Flour, rub a 
Pound of Butter well into it, then put to it half a Pint 
of Milk, a quarter of a Pint of Brandy and a Spoonful 
and half of Ale-yeaft, mix theſe all well together and 
pour it into your Flour, and if it be not wet enough 
add more Milk; break and beat it with a Rolling-pin, 
but do not knead it; make it very light, and take Care 
it does not curdle, which you may prevent by mingling 
a little and a little at a Time, * . _ 

Þ 37. To make Paſtils white, | 
Drss0LVE Gum-dragant in Water in an earthen 
Pan, an Ounce will be enough for four Pound of Sugar; 
put into it. the Juice of three or four Lemons, and the 
Zeſts or Chips that were made of them. In two or threc 
Days time the Gum will be diſſolv'd by ſtirring of it 
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| now and then with a Spoon; then ftrain it through à 
Ligaen Cloth, and pour it into a Mortar; then put in 
à Handful of double-refin'd Sugar, finely ſifted, and 
beat it well into your Liquor ; then add another Hand- 
ful, continuing to beat and temper it together well, 
till you have a very white and pliable Paſte ; then make 
your Paſtils of a round or long Figure of any Shape 
you pleaſe, and you may make Impreſſions upon them 
with Seals or Cyphers, then j them ina Stove. 
38. To candy Peaches. 83 
SLIT your Peaches on the ſide to the Stones, lay 
them one by one, cover them with double-refin'd Su- 
gar, bake them in a gentle Oven, and when you take 


them out, lay them on a Glaſs-plate, dry them in an 


Oven till they are thoroughly dry, which will be in three, 


four or five Days, and they will be ſufficiently can- 


died. 

| 29. To make a Compoſt of Peaches. 

WHEN the Peaches are full ripe — roaſt them, 
becauſe this fort of Fruit is too ſoſt; you mult neatly 
pare them, ſtone them, and lay them in Quarters up- 
on a filver Diſh with Sugar, and, if you pleaſe, with 
candied Lemon chopp'd ſmall; then bake them in an 
Oven, dreſs them, ſtrew them well with Sugar, and 
= a hot Fire- ſhovel over them, to give them a fine 

our. 
40. To make Paſte of green Peaches. 

Your Peaches muſt be prepar'd and cleans'd, accors 
ding as is directed in the firſt Article of preſerving green 
Peaches; then they muſt be made into a Marmalade 
by boiling till they become very ſoft ; and when they 
are drain d, you muſt paſs them thorotigh a Sieve ; 
then dry this Paſte over the Fire, carefully ſtirring it, 
and turning it on all ſides with a Spatula, that no 


Moiſture may be left, and till ic begins to ſtick, to the .. 


Pan: In the mean time you muſt boil Sugar tilt it be- 
comes crack'd, put to your Marmalade an equal Weight 


of this Sugar, and temper them well together; ſet all 


to fimmer together for a ; then take your Mar- 


malads 


2 E 
malade up in a Spoon, and dreſs it upon Slates, or in 
Moulds, to be dry'd in a Stove with a good Fire; th 
next Day turn your Paſte, when it is ſufficiently dry'd, 
- put it up in Boxes for Uſe. 
| 41. To pꝛeſerve ripe Peaches, - 
Lou Peaches ought not to be thorough ripe, but 
ought to be taken when they are half turn'd ; pare them 
nicely, flit them, ſtone them, and ſcald them in Wa- 
ter; as they rife upon the top of the Water, take 
them out, and turn them into other Water to cool, 
then drain them, and put them into Sugar, as it runs 
from the ſtraining Bag, and boil them, continually ta- 
king off the Scum till no more Scum will riſe; then 
let them ſtand till next Day, lay them a draining till its 
you boil the Sugar to its ſmooth Quality, augmenting fin 
it with Sugar; then put in your Peaches again, let them MW the 
have a boiling, then take them off the Fire; then on M tit 
the third Day take them out, and drain them, and in the 
the mean time, boil up the Sugar to its pearled Qua- the 
lity; then flip in your Peaches, adding ſome pearled ere 
Sugar; give them a covered Boiling, then ſet them in in 
the Stove all Night; the next Morning dreſs them on tak 
Slates or Boards, ftrew them all over with Sugar on Ni 
every ſide, and dry them, turn them; and every time ne: 
you turn them, ſtre Sugar over them. wit 
| 42. To pꝛeſerve green Peaches, 

SET a large Pan over the Fire with freſh Wate: ] 
and new Aſhes to make a Lye ; ſcum off all the Coals wil 
that riſe on the top; when the Lye has boil'd for ſome © or 
time, and you perceive by the Taſte that it is become the 
ſweet and oily, take it off the Fire, and let it ſtand a in: 
. while to ſettle; take all the clear Liquor, ſet it on the bef 

Fire again, and as ſoon as it begins to- boil,” put three | fret 
or four Peaches into it; if you ſee it cleanſes them, Y A fc 
put in the -teſt; and keep them from boiling, by ſtir- add 

Ting it often with-the Handle of a Skimmer; when the ſÞ in 2 

Peaches are ſufficiently ſcalded, take them out, ſhake 
them in a Cloth, and waſh them in fair Water; then 9 
run them through the Middle with a — Mo 
Y 1el | 
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then throw them into other fair Water, to cauſe them 


to recover their green Colour; then put them into o- 
ther Water, and boil them over a quick Fire, often 
taking ſome out, and trying them by pricking them 
with a Pin; if they ſtick to the Pin, it is a Sign that 
they are not done enough, but if they {lip off from it, 
they are, and muſt be taken out, and put into cold Wa- 
ter; then drain them, and make them green again by 
tting them in other Water; ſet them over a gentle 
ire, with fine Sugar, putting in two Ladlefuls of cla- 
rified Sugar for one of Water; when it is heated, {lip 
in your Peaches, and give them ſome Boilings, care- 
fully ſcumming them; the next Day boil the Syrup to 
its ſmooth Quality, put in your Peaches, make them 
ſimmer for a while, and Jeave them till the third Day ; 
then boil the Syrup very ſmooth, augmenting its Quan- 
tity with Sugar, then flip in your Peaches, and give 
them a Boiling; when they have thoroughly imbib'd 
the Sugar, boil the Sugar to its pearFd Quality, in- 
creaſing it with Sugar of the ſame Quality; then flip 
in the Peaches, and give them a cover'd Boiling ; then 
take the Pan off the Fire, ſcum it well; ſet them all 
Night in the Stove to dry up all their Moiſture ; the 
next Day dreſs them on Slates, Tiles, Cc. ſtrew them 
with Sugar, and dry them in the Stove. | 
| 43. To make Syrup of Peach Bloſſoms, 

IN Fus Peach Bloſſoms in hot Water, as much as 
will handſomely cover them, let them ſtand in Balneo, 
or in Sand, for twenty-four Hours cover'd cloſe ; 
then ſtrain out the Flowers from the Liquor, and put 
in as many freſh Flowers; let them ſtand to infuſe, as 
before, then ſtrain them out, and to the Liquor put 


freſh Peach-flowers the third time, and if you pleaſe, \ 


a fourth time; then to every Pound of your Infuſion 
add two Pounds of double-refin'd Sugar, and ſetting it 
in Balneo, make a Syrup, which keep tor Ule. 
44. To make a Peach Tart. 
TAKE ripe Peaches, ftone them, pownd them in a 
Mortar, lay them in —_ candy'd Lemon- .- 
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PE 
ſmall, put it into a Diſh with Sugar; make fine Paſte ſtiff 
with Flour, Butter, Salt, Water, and the Yolk of an 
Egg ; then roll out a round Piece very thin, and make 
a Border for the Side-cruſt two Inches high; put in 
your Fruit and Lemon-peel, c. ſet your Pye into the 
Oven, and bring it to a fine Colour with a red-hot 


Fire-ſhovel. 
45. To make Peach Water. 

T AXE very ripe Peaches, pare them, ſtone them, 
and cut them in Pieces, put them into Water that 
has been boil'd for ſome time; and to every Quart of 
Water, put in a quarter of a Pound of Sugar; after 
the Fruit has been infus'd for ſome time, beat the Li- 
quor out of one Pot into another; then ſtrain it, in or- 
der to be ic'd or cooPF'd. 

46. To boil a Peacock, 

Frey off the Skin, but leave the Rump whole with 
the Pinions, then mince the Fleſh raw with ſome Beef- 
ſuet, ſeaſon with Salt, Pepper, Nutmeg, and ſavoury 
Herbs ſhred ſmall, and Yolks of Eggs raw; mingle 
with theſe ſome Marrow, the Bottoms of three Arti- 
chokes boil'd, Cheſnuts roaſted and blanch'd, and Skir- 
rets boil'd pretty ſmall ; then fill the Skin of the Pea- 
cock, and prick it up in the Back, ſet it to ſtew in a 
deep Diſh in ſome ſtrong Broth, White-wine, with Salt, 
large Mace, Marrow, Artichokes boil'd and quar- 
ter d, Cheſnuts, Grapes, Barberries, Pears quarter d, 
and ſome of the Meat made into Balls, cover it with 

another large Diſh; when it is ſtew'd enough, ſerve it 
up on d Sippets, broth it, and garniſh with Slices 
of Lemon, and Lemon- peel whole, run it over with 
beaten Butter, garniſh the Diſh with the Yolks of hard 
Eggs, Cheſnuts, and large Mace. 

47. To bake a Peacock in a Pye. 

BoXE your Peacock, parboil it, and lard it with 

arge Lardons of Bacon; then ſeaſon it with Salt, Pep- 
per and Nutmeg, of each two Ounces and a halt 
when-your Pye is ready, lay ſome Butter in the Bot- 
tom, with ſome Cloves beaten ; then lay in your 4 
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cock, and the reft of the Seaſoning upon it; lay good 
ſtore of Butter, cloſe it, baſte it with Saffron-water, 
and when it is bak'd and cold, fill it with clarified 


Butter. 
48. Compoſts of Pears, 
PRICK your Pears on the Top with a Bodkin to the 
Core, then ſcald them in Water till they become ſoft, 
take them out and cool them, pare them, and throw 
them into freſh Water ; if they be large, cut them 
into Halves or Quarters, put them into clarified Su- 
gar, and a little Water, boil them, taking off the Scum, 
till no more riſes, and your Compoſt is made; if you 
have too much Syrup left, boil it till it is waſted away 
to the Quantity you would have, and pour it on your 


Fruit 
Another Way, 

RoAST the Res pare — as neatly as you 
can, ſlit them and take out their Cores; then ſlip them 
into a Pan with Sugar and a little Water; let them 
boil, and the Water conſume till the Pearg are become 
red, and there be but little Syrup left. Afterwards 
dreſs them for your Compoſt, and ſqueeze in the 
uice of an Orange or Lemon which will wonderfully 

ighten their Reliſh, 

50. To dzy Pears. 

TAKE Pears which are very large and fair, and lay 
them for two or three Days in ſweet Wort, then lay 
them handſomely in an earthen Preſerving- pan, and 
bake them in a gentle Oven ; then lay them on a 
Sieve or Lattice, and ſet them into an Oven that is 
warm, but not hot; turn them twice a Day till they 


are dry, 
| 51. Marmalade of Pears, 

TAKE Warden-pears, ſcald them till they are ten- 
der, take them out, drain them, and ſtrain them thro' 
a Sieve; boil Sugar till it is very much feather'd, al- 
lowing to every Pound of Fruit three quarters of a 
Pound of Sugar, temper it well with the Paſte, let it 
be well-dry'd, fimmer RX a While; then pour 

3 out 
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out the Marmalade into Pots or Glaſſes ftrew'd with 


Sugar. 
52. To make Pear⸗paſte. 
SCALD your Pears in Water, when they are ſoſt, 
drain them, paſs them through a Sieve, and dry them 
over the Fire, ſtirring them with a Spatula continually, 
both on the Bottom and Sides, that they may not 
burn ; when the Paſte ſlips from the Bottom and Sides 
of the Pan, take it from the Fire; and having pre- 
pared Sugar till it be greatly feather d or crack'd, tem- 
per your Pears with it, allowing a Pound of Sugar for 
every Pound of Pears; then ſet your Paſte again over 
the Fire, let it fimmer, then dreſs it with a Spoon, 
either in Moulds or upon Slates, and ſet them imme- 
diately into the Stove to dry. e 
| 53. To preſerve Pears, 

TAKE Pears that are not too ripe, lay ſeveral Rows 
of them in order, at the Bottom of an earthen Pan, co- 
ver them with Vine-leaves; then lay another Layer of 
Pears upon them, this do till the Pot is full; then add 
| half a Pound of Sugar to every Pound of Pears, as 
much fair Water as it will diflolve ; ſet them over a 
gentle Fire; let them boil till they grow pretty ſoft, 
then ſet them by for Uſe. | 

: .. 5.4. To make a Pear-pudding, | 

HALF roaſt a Capon, take the Meat from the Bones, 
ſhred it ſmall with Suet, add to it half the Quantity 


Sugar, Cloves, Mace, and Nutmeg beaten, according 
to Diſcretion ; add half a Pound of Currans, the Pulp 
of half a dozen Pears bak'd, the Yolks of a couple of 
Eggs, and as much Cream as will make it into a Paſte ; 
then make it up into the Shape of a Pear, and ſtick a 


{mall ſtick of Cinnamon in the ſmall End for a Stalk, 
and a Clove in the Top. py pe on eee, 
| 55- To make a Pear⸗p ye. 

Baxx either Wardens or hard Winter Pears, with a 
little Water, and good ſtore of Sugar in a Pan, cover 
them with a Lid of Dough, draw them before they 
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of grated Bread, and a couple of Spoonfuls of Flour, 
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are thoroughly bak'd, quarter them, taking off the 
Skins, and taking out their Cores; then having rais'd- 
a Cruſt of Paſte, lay in your Pears, ſcattering a few. 
Cloves, Cinnamon and Orange-peel cut very ſmall be- 
tween every Layer of Pears, and putting. to them the 
Liquor that they were bak'd in, cloſe up your Pye and 
kt it in the Oven. 1 ; 
| 56. Another Way, 

TAKE good hard Winter Pears, bake them in a Pan, 
peel off their Skins, cut them in Halves, take out their 
Cores, then put them into your Cruſt, laying between 
them Slices of Quinces, ſome whole Cloves, Cinnamon, 
Sugar, and Shavings of Lemon- peel; cloſe up your Pye 
and bake it, and when it comes out of the Oven, raile 
the Lid on one Side, and put in Sugar, Roſe-water, 
and beaten Cinnamon, and ſerve it up to Table hot or 


cold. | 
57. To ſlew Pears, 

TAXE the largeſt Wardens, put them in a Pan, put 
to them a Pint of Ale, ſet them into an Oven with 
Houſhold Bread; when they are bak'd; take them out 
of the Pan, and put them into a Stew-pan with half a 
Pint of Red-wine, half a Pint of their own Liquor, 2 
quarter of à Pound of Sugar, a little Cream and a cou- 
ple of Cloves flit ; cover the Stew-pan cloſe, and let 
them ſtew till they are red, turning them now and 
then; when they are ſtew'd enough, put them into a 
Diſh, ftrew fine Sugar over them, and ferve them up 
to Table for a ſide Diſh. 

TREE 58. To keep green Peas. 5 

SHELL your Peas, put them into Water, when it 
boils let them have two or three Walms, ſpread a Cloth 
on a Dreſſer, drain them in a Colander, ſpread them 


on the Cloth, dry them very well, and put them in- 


to dry Bottles, filling the Bottles with them up to the 


Necks, pour over them Mutton-fat melted, cork them 
up fo cloſe that no Air may come to them, and let 
them in a cool Place ; when you uſe them, put them 
into boiling Water, with a good Piece of freth Butter, 
64 and 
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and a Spoonful of Sugar, and when they are boil'd e- 
nough, drain them, and ſhake them up thick ; you may 1 
eat them in January. 3 6 
59. To ſtew Peas after the French Faſhion. an ( 
Cour Lettuce into little Bits, and alſo two or three ſpoc 
Onions, take ſome Butter and Slices of Bacon, ſeaſon Lee 
theſe with Salt and whole Pepper, and toſs them up a P. 
in a Stew-pan till the Lettuce is hot; then put in the ſtir 
Peas, and let them ſtew till they are tender ; then add ſery 

to them ſome good Broth or boiling Water, and let 
them ſtew again gently ; broil a Piece of Bacon and 7 
lay in the middle of the Diſh with grated Bread and littl 
ſome Parſley ; pour in your Soop, &c. and ſerve it up. kent 
60. Another Way. two 
Pur your Peas into a Pipkin with a Piece of But- ing 
ter, add Salt, Pepper, and a Bunch of ſweet Herbs, the 
cover them cloſe, and let them ſtew over a gentle Fire, thei 
Making them about ever and anon; when they are the 
almoſt enough, put in a very little Flour, moiſten them of t 
with boiling - hot Water, and let them ſtand a while to of 1 
immer; when moſt of the Liquor has ſimmer' d a- Wh 
way, add a little Sugar, ſtir it in, and ſerve them up rou! 


in little Diſhes or Plates, ſery 
; 61. To make gzeen Peag-pottage. 
SHELL and cleanſe your Peas, put them into a Sauce- V 


pan of boiling Water; then having boil'd them ten- I cut 
der, take out ſome of them, ſtrain them, and thicken ther 
the reſt, put in Salt and Butter, and a Bunch of ſweet hac 
Herbs, or elſe chop your Herbs ſmall; when they are wit! 
enough, diſh them in a deep Diſh, lay Salt and Sippets 
about them. 
62. To make a Tart of green Peas. let 
Boir, your green Peas tender, then pour them out of 
into a Colander, ſeaſon them with Salt and Saffron, Clo 
put to them ſome ſweet Butter and Sugar ; then fill your higl 
art with them, cloſe it up, and bake it for an Hour; Vout 
when it is drawn, put in a little Verjuice, and ſhake Lee 
them well together, ice your Tart, ſtrew on Sugar, and of | 


ſerve it up. 
63. To 


PE 
63. To make Peas age. 

TAKE two Quarts of hulld 3 them into 
three Quarts of Water, ſcaſon it pretty high, put in 
an Onion, boil them till they are enough; then add a 
ſpoontul of Flour, mix d with Water, a little Mint, a 
Leek, and a couple of handfuls of Spinage; put in half 
a Pound of freſh Butter and ſome Forc'd-meat Balls, 
ſtir it all till the Butter is melted; then diſh it and 
ſerve it up to Table. 

TAKE four Quarts of hull'd Peas, boil them in as 
little Water as will ſuffice, till they are ſoft, and thic- 
kened ; in the mean time boil a leg of Mutton and 
two or three Humbles of Veal in another Pot, prick- 
ing them with a Knife to let out the Gravy ; boil 
them in juſt ſo much Water as is ſufficient to cover 
them: When you have boil'd all the Goodneſs out of 
the Meat, ſtrain the Liquor, put it into the Pulp 
of the Peas, let them boil together, put in a good deal 
of Mint, ſome Thyme, and alſo a piece of Bacon: 
When it is enough, diſh it, lay Raſhers of fry'd Bacon 
round the Diſh, pour in a good deal of Butter and 
ſerve it up. 

65. To make a Sallet of green Peas. 

WHEN Peas are about a foot high above the Ground, 
cut them up, put them into boiling Water, then drain 
them, 2 to them drawn Butter; ſeaſon with Salt, 
hack them with the back of a Knife, toſs them up 
with Butter and ſerve them up. 

66. To make a Peas-ſoop, 

TAKE a Leg of Beef, boil it, make ſtrong Broth, 
let it ſtand till it is cold; then put into it a couple 
of Quarts of hull'd Peas, and an Onion ſtuck with 
Cloves, boil them very well, ſeaſon the Soop very 
highly with Salt, Pepper, Spice, and all forts of 1a- 
voury Herbs, fuch as are uſed in Soops, as a large 
Leek, Spinage, Sorrel, Lettuce, and Roots, and Bits 


of Bacon cut into the Diſh; add alſo criſp'd Bacon, 


Eifp'd or roaſted Bread, fore"-meat Balls and a pins 
O 
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PE 
of good Gravy. Lay in the middle of the Diſh eight 
roaſted larded Pidgeons, garniſh with crifp'd Bacon and 
eine, m0 5555 1 3 
67. Another May. 

Boll three Pints of Peas in three Quarts of Wa- 
ter with four or ſix pound of lean coarſe Beef, till the 
Meat is boil'd to Rags; then put in two or three An- 
chovies, and half an Hour after, ftram it from the 
Meat and Husks, and put them into a Sauce-pan with 
an Onion ſtuck with Cloves, Pepper, Ginger, bruiſed, 
a little bunch of Thyme, Savoury, and Parſley; boil 
them for half an Hour; then ſtir in a piece of But- 
ter; then fry fore d- meat Balls Bacon, and Bread cut 
— dice, with Spinage boil'd green, and put to it in the 


N 68 Anothez Way. | 

SEASON a dozen Pound of Beef 'moderately with 
Salt and Spices, and boil it till the Broth is ſtrong, 
then ftram it out to a good Knuckle of Veal blanch'd, 
and boil it a ſecond time; then put in a Fowl that 
you defign to ſerve in the Soop ; let theſe boil, till 
it comes to the conſiſtence of a jelly; while it is boil- 
ing, put in a Bit of Bacon, ſtuck with half a dozen 
of Cloves. Take ſome of this Broth, and if it be 
in Summer take green Peas, and having boil'd them 
in a little Water, ſtrain them, pownd them in a Mor- 
tar, and make a Cullis thus; ſet a Sauce-pan on 
the Fire with a Quarter of a Pound of Butter, two 
Ounces of Bacon cut in dice, a couple of Onions 
flic'd, and a little Parſley, and a ſprig of Thyme, a 
little whole Pepper and Cloves and the Cruft of a 
French Roll ; let theſe ſtew. over the Fire- gently 
till the Bread is criſp ; then put Broth according to 
the quantity of your Fees; make it boil up, ſcum off 
your Fat; then put in your pownded Peas, and mis 
them well with your Cullis over the Fire : Boil them 
up together, then ſtrain them; lay your Bread ſoak d 
in your Diſh, and lay in the middle a Knuckle of 


Veal, ſome Pigeons, a Pullet, a green Gooſe or 
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PE 
Ducklings, any of them according to your pleaſare, 
Garniſh with Cucumbers ſplit, and the Cores taken 
ont, boiPFd tender in good Broth round a Rim of Paſte 
or forc'd Meat. 

If your Peas be very young, you may put in a few 
whole ones among your ſtrained Soop, being firſt 
boil'd tender. 5 ; 

Tf it be Winter time you may uſe blue Peas, being 
firſt boil'd tender in Water and then ſtrained out and 
put to the Cullis of Broth, and Ingredients before 
mentioned, and you may colour it with a little Piece 
of Spinage. 5 Ap; 

69. To make Peas Soop fo2 a Faſting Day. 

Boll. two Quarts of Peas in fix Quarts of Water till 
they are tender, then take out ſome of the clear Li- 
quor and ftrain the Peas clear from the Husks ; boil 
ſome Butter, and when it breaks in the middle, put in 
ſome Muſtard, an Onion cut ſmall, Sorrel, Sallary and 
Spinage cut large, let it boil about a quarter of an 

Jour, ſtirring it often ; then take in ſome Flour with 
one Hand, and ſome of the thin Liquor with the other; 
then put to it the thick ſtrained Liquor, ſome Salt, P 
per and Mace, put in rhick Cream and French Rolls 
criſpt and dipt in Milk, and lay it in the middle of 


the Diſh. 455 
70. To boil 8. a 
GuT your Perches, give them three Scotches with 
a Knife to the Bone, only on one fide ; after that put 


into a Stew-pan or Kettle, Water, as much hard ſtale 


Beer, White-wine and Vinegar, as will cover your Fiſh, 
and Herbs, c. then put in a good Quantity of Salt, a 
Bunch of Winter- ſavoury, Thyme, Roſemary, and 
Parfley, and a Handful of Horfe-radiſh-root flic'd : 


Set your Stew-pan over a Brisk-wood-fire, and let it 


boil up to the height, and then put in your Fiſh 
one by one, that they may not cool the Liquor, fo 
much as to make it fall in its boiling. While the 
Fiſh are boiling, for your Sauce, take a little of the 
1quor and beat up ſome Butter with it. Then, when 

| | your 
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your Perches are enough, take them up, take off the 
Skins; diſh them, ftrew ſhav'd Horſe-ratſh over them, 
and ſome beaten Ginger; run them over with your 
melted Butter. 
Garniſh the Sides of the Diſh with fliced Lemon, 
and ſend it up to Table, 


71. To dreſs Peres -=_ a Cullis of Cray- 


GuT I ag Perches, lay them into a Stew-pan, with 
two G of White-wine, a little Vinegar, and as 
much Water as will cover them, and ſome Slices of 
Lemons, a Bay Leaf, Cives, Parſley, and ſome Baſil ; 
add alſo ſome Pepper and Cloves : Set them over a 
Stove to ſtew; then take them off and let them ſtand 
by to cool in your Court Bouillon, i. e. in your foremen- 
tioned Liquor and Seaſoning: When they have ſtood a 
while, take them out, take off their Skins; but take care 
not to break the Fleſh; then lay them in a Diſh, 
cover them and keep them hot, while you make the 
following Sauce; put a piece of Butter as big as a 


couple of Eggs into a Sauce - pan; add Salt, Pepper, 


grated Nutmeg, an Anchovy minc'd, a Drop or two 
of Vinegar, a Drop or twa of Water, and a Pinch of 
Flower; give theſe a warm over the Fire, ſtirring 
them with a Spoon till the Butter. is melted and 
grown thickiſh; then put to it ſome Cullis of Cray- 
fiſh, and having pour'd this on your Perches, ſerve 


them up. 
72. To dreſs Perches in Filets, 

CLEANSE Muſhrooms well, and beat them in a 
little Cream ; then having cut your Perches into Fil- 
ets or Slices, the whole length of the Body, divi- 
ding cach Perch into four Pieces ; mix them together, 
and boil them with a Thickening, the ſame made of 
the Yolks of three Eggs, ſome Nutmeg grated, a 
little Parſley ſhred, and the Juice of a Lemon. Stir 
them very carefully, that you do not break your 
Filets; and when they are boil'd enough, diſh them, 


pour 


Parſley ſhred; then take a Stew-pan, 


Storax, half a Dram of Labdanum, half a Dram 


PE 


pour your Ragooupon them, and as much Parſley with 
c. 


Slices of Lemon, & 7 
73. To fry Perches, 

SCRAPE off the Slime and Scales, waſh them in 
Salt and Water, gut them and dry them in a Cloth; 
flour them and fry them in ſweet Butter, till they are 
brown and criſp ; then lay them in a warm'd Diſh 
before the Fire; pour away that Butter: Take 
other freſh Butter, and fry in it a good deal of Parſley 
and Sage criſp : Lay theſe fry'd Herbs in your Fiſh. 
In the mean time let an Anchovy be diſpers'd in 
three or four Spoonfuls of ſcalding hot ſpring Water, 
and with them beat up ſome Butter ; pour this on 
your * „ garniſh with Parſley, Strawberry- 
leaves, c. 

74. To make a Kagoo of Perches. 

GuT your Perches, half broil them on a Gridiron, 
then take them up and take off their Skins neatly; 
then take a Sauce pan, put into it a little Fiſh-broth, 
half a pint of White-wine, ſome Salt and Pepper, 
an Onion ſtuck with Cloves, a Bay Leaf and ſome 
put into it as 
much Butter as the Quantity of an Egg, a little Flour 
and half brown it, and pour it into your Sauce in the 
fame Pan; then lay in your Perches, and ſet them 
over a gentle Fire to ſimmer : When they are ſtew'd 
enough, diſh them and pour over them any of thoſe 
meagre Ragoos, that you will find the Directions to 
make in Letter R, and ſerve them up hot for a firſt 

75. To make perfum'd UWaſh-ballg, 

DrssoLvE Musk in ſweet compounded Water; then 
take about the Quantity of one Waſh-ball of the Com- 
poſition, and mix it together in a Mortar; mix this 
well with your Paſte and make it up into Balls, | 


76. To make 3 Cas. 
Tax two Ounces of Benjamin, an Ounce of 


of | 
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of Calamus Aromaticus, a little Citron-peel, and half 
a Dozen Cloves: Boil the Benjamin and Storax in 
half a pint of Roſe-water, in a new glaz'd Pipkin, a 
little time, ſo long as the Moiſture holds out without 
being evaporated ; then put in the Labdanum, Cloves 
and Citron, ty'd up in a linnen Rag, adding more 
Roſe-water : And when they have boil'd a little, take 
them off and ſtrain them through a Linnen Cloth, and 

when they are cold this will be a curious perfum'd 


77. A Perfume to burn, 

TAKE Benjamin, liquid Storax, and Storax Cala- 
mita, fine, of each an Ounce; mix and diſſolve them 
as much as you can in two Ounces of damask Roſe- 
water; then add as much Florentine Orris in fine 
Poder, as is ſufficient to make it up into a Paſte; 
alſo of Civit and Musk in fine Powder, of each a 
Dram; mix all theſe very well together, and make 
them up into Cakes about the Bigneſs of a Silver two- 

ze ; dry them on a Tin- plate and keep them for 
ſe. Theſe Cakes are good to perfume abundance of 
other Things, beſides that they are good to burn. 


78. To make a Perfume to perfume any ſorts of Con- 
| ions. 

TAxE Musk and Oil of Nutmeg, of each an equi! 

Quantity; infuſe them in Roſe-water, and with it 

ſprinkle your Banqueting Preparations, and the Scent 

will be as grateful as the Taſte. 


79. To make perfum'd Power. 

TAKE half a Pound of Florence Orris, half a Pound 
olf dry'd Damask- roſes, an Ounce of Benjamin, half an 
Ounce of Storax, three quarters of an Ounce of yel- 
low Saunders, a Dram of Cloves, and a little Citron- 
Peel : Pownd all theſe in a Mortar to a fine Powder ; 
put to this ten Pound of Starch, mix it well, ſift it 
fine, and keep it dry for Uſe. W 
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\ __ Bo. To make perkumed Mater. 
PowND Benjamin, Storax, Calamint , Cloves and 
Maſtick in a Mortar, and put them into a Glaſs-vial, 
and put to them Aqua-vitz or the Spirit of Wine, 
and when the Liquor is chang'd to a red Colour, in- 
fuſe in it a grain of Musk, ſtrain it and keep it for 


Uſe. 
| 81. To make Perry, 

LET not your Pears be too ripe before you grind 
them, becauſe their Pulp will not eaſily let go its Juice, 
and with ſome Pears of a ſweet Taſte, it is beſt to mix 
ſome Crabs with them. Thoſe Pears are beſt for mak- 
ing Perry that have a very vinous Juice, and thoſe that 
are not fit to be eaten by reaſon of their Harſtmeſs, as 
the red and green, Squaſh-Pear, and John Pear, the 
Lullarm Pear, the white and red Horſe Pears, or 
as Mr. Evelin ſays, the Turgovian Pear: The manner 
of making Perry in all Reſpects is the ſame as in making 
Cyder, which you may ſee in Letter C, under the Ar- 
ticles Cyder, Numbers, 136, 137, 138, 139, 140. 

82. To bakea Pheaſant, 

Boxes your Pheaſant, lard it with pretty big Lar- 
dons of Bacon, then ſeaſon it highly with Salt, Pepper, 
Nutmeg ; lay Butter in the bottom of the Pye, 
then lay in your Pheaſant, and put in half a dozen of 
whole Cloves, then lay on Seaſoning, and a good Quan- 
tity of Butter, cloſe up your Pye, and baſte it over with 
Eggs; bake it, and when it is bak'd, fill it up with clari- 
tied Butter. This is to be eaten cold, but if you are 
to eat it hot, you muſt not put in above half the Sea- 
ſoning, and liquor it with Gravy and the Juice of O- 
range ; you may alſo put in your Pye Beef-ſuet, and ſome 
Veal minc'd ſmall, tweet Herbs, grated Nutmeg, Pep- 
per, Salt, the Volks of four raw Eggs, Artichoke bot- 
tors, boil'd Grapes or Gooſeberries. 

83. To boil a Pheaſant. 

FLEx off the Skin, but leave the Rump and Legs 
whole with the Pinions; then mince the raw Fleſh with 
ſome Beeft-ſuct ; ſeaſon it with Salt, Pepper, n, 

an 
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and ſtweet Herbs ſhred ſmall; take alſo the Bottoms of 
three Artichokes boil'd, ſome Cheſnuts roaſted and 
blarich'd, ſome Skirrets boil'd and cut pretty ſmall ; in. 
corporate all theſe together with the Yolks of three or 
four raw Eggs, according to the Quantity of your In. 
gredients; then fill the Skin of your Pheaſaht, and 
prick it up in the Back, lay it in a deep Diſh, put 
in ſome Strong-broth , quarters of boil'd Artichokes, 
Marrow, White-wine, Salt, large Mace, Cheſnuts, Grapes, 
Barberries and Pears quartered, and alſo ſome of the 
Meat made-up into Balls cover the Diſh cloſe, ſet them 
over theFire and let them ftew; when they are enough 
ſerve them up on fine carved Sippets, broth it and lay 
on the Garniſh, with whole Lemon-peel and Slices of 
Lemon; run them over with beaten Butter, garniſh the 
Diſh with large Mace, the Yolks of hard Eggs and 
Cheſnuts. 

1-4 84. To dreſs a Pheaſant a la braiſe. 

Pick and draw your Pheaſant, cut off the Legs, truſs 
the Ends of the Thighs into the Body, and parboil it, 
lard it with large Lardons of Bacon well ſeaſoned, lay 
Bards of Bacon and Beef-ftakes well beaten and ſea- 
ſon'd with Salt, Pepper, Spices, Sweet-herbs, Onions 
flic'd, Parſnips and Carrots in flices; then lay your 
Pheaſant in a Stew-pan : Lay the ſame Seaſoning over it, 
and cover it with Stakes of Beef and Slices of Bacon, as 
you did under; then cover your Stew-pan, and put Fire 
over it and under it, and let them ſtew well together. 
While your Pheaſant is ſtewing, make a Ragoo with 
Veal Sweet-breads, Fat, Livers, Muſhrooms, Truffles, 
Aſparagus tops, and Artichoke bottoms, toſs'd up in 
melted Bacon, moiſtened with Gravy, and ſimmer d 
over a gentle Fire. When it is ready take off all the 

dat, and thicken it with a Cullis of Veal and Ham; 
then take up your Pheaſant, let it be well drained, then 
diſh it, pour your Ragoo over it and ſerve it up hot. 
85. To dreſs Pheaſants with Carp Sauce. 

Txvss your Pheaſants, lard them with Bacon, roaſt 

them, hut not too dry. To make the Sauce for _ 
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lay tender Veal-ſtakes in the Bottom of a Stew-pan, 
add alſo Slices of Onion and Gammon of Bacon, ſome 
Roots of Parſley and a Faggot of ſweet Herbs; then 
having a Carp gutted, and waſhed in Water, but not 
ſeal'd, cut it in Pieces in the fame manner as you do for 
Stewing, and put it into your Stew-pan; then ſet it 
over a Stove and colour it, as if you deſign'd to make 
Gravy of it ; then pour in ſome Veal-gravy and a 
Quart of Champaign-wine, add alſo ſome Muſhrooms 
and Truffles chopt, and a Clove of Garlick. Let all 
theſe boil well together, but ſee you do not make it too 
Salt; when they are enough firain them through a Sieve, 
forcing it through that the Sauce may be pretty thick. 
If it be not thick enough, put ſome Partridge Cullis to 
it, and put it into a Stew-pan ; then tye up your Phea- 
fants, lay them in this Sauce, to keep them hot till you 
ferve them up. When you ſerve them, unbind them, 
dreſs them in a Diſh, pour the Sauce over them. You 
may garniſh them with Partridge Pains, which you 
will find in the Article of Pains. 
85. To make a Pheaſant Pye. 

TAKE the Fleſh of a Pheaſant and the Fleſh of a 
fat Pullet, and a tender Piece of a Leg of Veal, mince 
all together with Muſhrooms, Veal Sweet-breads, boiPd 
Gammon, raw Bacon, Cives and Parſley : Seaſon them 
with Salt, Spice and ſweet Herbs, and make a Godivoe 
of them, and alſo make a prettyſtrong Paſte; raiſe your 
Pye either with double or ſingle Cruſts, as you pleaſe, 
fill it with the before mentioned Ingredients, bake it, 
and when it comes out of the Oven, pour into it a Cul- 
lis of Muſhrooms, and ſerve it up to Table hot. 

87. To boll a ſmcking Pig. 

TAK E a young ſucking Pig, and lay him round 
with his Tail in his Mouth ; put him into a Pot of 
Water, throw in a good Hand ul of Salt; put in a 
Bunch of ſweet Marjoram, Winter-ſavoury, Thyme 
and ' Roſemary ; when the Pig is half-boil'd, take it 
up, and fley off his Skin: then cut him into. Quarters, 
and lay them in a Stew-pan with Prunes, Currans and 

- A a large 


begins to ſtick, moiſten it with good Broth; but take 


is cold take it out, and drain it well, wipe it dry with 


g PI 

large Mace; when he is ſtew'd enough, take him up: 

lay Sippets in the Diſh, the Pig on them, and pore 

the aboveſaid Ingredients over him. 8 
88. To dꝛels a Pig au Pere dovillet. 

Your Pig being ſ drawn and cleanſed, cut 
it into Quarters, and lard them with large Lardons of 
Bacon, well- ſeaſon d with Salt, Pepper, Nutmeg, 
Cloves, Bay-leaves, young Chibbols, and green Le 
mon : Then lay a clean Napkin into the Bottom of a 
Pot; put into it Broth and a little White-wine, lay 
upon the Napkin Bards of Bacon, upon them lay the 
3 of the Pig, and the Head in the middle; 
then lay on a Seaſoning of Salt, Pepper, Nutmeg, 
Cloves, Cinnamon and Mace, a ſlic'd Onion and Le- 
mon, two Rocamboles, Baſil, a Bay-leaf, Cives, Par- 
fley, Parſnips and Carrots; cover all theſe with Bards 
of Bacon, and fold the N apkin over it. Take a Fi- 
let of Veal, cut two or three Pound of it into Slices, 
lay Bards of Bacon and them in the Bottom of a Stew- 
pan, cover your Pan, and ſet it on a Stove ; when it 


care, that it does not become brown; pour this into 
your Pot or Kettle, where your Pig is, with a Quart 
of White-wine, and ſtew your me in it. If you 
would ſerve it up hot, make a Ragoo as follows, 
When your Pig is almoſt enough ſtew'd, toſs Veal 
Sweet-breads, Muſhrooms, and 'TI ruffles up in a Sauce- 
with a little melted Bacon, moiſtened with good 
ravy, and when they have ſimmer'd a while till they 
ate enough, skim off the Fat, and thicken with a 
Cullis of Veal and Ham; then take up your Pig, drain 
it well, lay the Head in the middle of the Diſh, the 
four Quarters round it, pour the Ragoo over it, and 
ſerve it up for a firſt Courſe. 
If you would ſerve it cold, take it off the Fire, ſet 
it by, let it ſtand to cool in its own Liquor; when it 
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89. To dꝛeſs a ſucking Pig in Galantine. 

TAKE a Sucking- pig, ſcald it, draw it, cut off the 
Head and Legs, then beginning at the Belly ſtrip off 
the Skin, but take care you do not cut it, eſpecially on 
the Back, ſpread the Skin handſomely on the Dreſſer, 
and then prepare the following Farce. Take tender 
Veal, raw Gammon of Bacon, all forts of ſweet Herbs, 
except Roſemary and Sage, add a little Parſley and Chib- 
bols chopt. In the mean time prepare a ſtrong Liquor 
to moiſten your Farce thus, put a Quart of Water in- 
to a Pipkin with two or three Shalots, two or three 
Cloves of Garlick, a couple of Bay-leaves, Sweet-ba- 
fil, Savoury and Thyme, and boil them till the Li- 
quor comes to a Pint: Take ſome Piſtaches and Al- 
monds, ſcald them and the Yolks of half a dozen hard 
Eggs, then cut ſome Slices of lean Gammon, and ſome 
Slices of Bacon; ſeaſon them well, let a Slice of Gam- 
mon, another of Bacon, alſo a Lay of Almonds, ano- 
ther of Piſtaches, and a third of hard Yolks of Eggs 
be ſet in Order; alſo add to your Farce, Muſhrooms 
and Truffles cut ſmall, and a little natural Cream, and 
ſoak them in your ſtrong Liquor, and afterwards add 
the Yolk of one Egg. When you have laid the 
Bacon and other things in this Order, you muſt ſpread 
the Farce over them, beginning at one of the Ends of 
the Pig's Skin, and then roll them up, drawing the 
two Swards on both Sides cloſe together, ſo that the 
Farce may not fall out; roll it up of a convenient 
Length, and either tye it, or ſew it up on all Sides, 
and put it in a Napkin, which muſt be ſew'd up in the 
Middle and both Ends, to keep it all cloſe together. 
Then put it into a Stew-pan, laying Slices of Bacon and 
Beef in the Bottom of the Stew-pan, and Slices of 
Beef and Bacon over your Pig; let it be covered and 
ſtew'd a la Braiſe, or between two Fires, the one un- 
der and the other over it, for two or three Hours. 
When it is enough, let the Pig cool in the Sauce, and 
Aa 2 - when 
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when you take it out of the Napkin, untye it, and 

cut it into Slices, lay them in a Diſh upon a clean Nap- f 
kin, and ſerve them up cold with Slices of Lemon and I ct 


Flowers. 
90. To roaſt a Pig, doy 
Mix cz the Pig's Liver with blanch'd Bacon, wh 
Muſhrooms, Truffles, favoury Herbs, half a Clove of the 
Garlick, ſome Capers, and an Anchovy ; toſs theſe up ¶ bot! 
in a Sauce-pan, and put it into the Pig's Belly, alſo a But 
Piece of Butter, and an Onion ſtuck with Cloves, 
Sew it up, and your Pig being ſpitted, lay it down to 
roaft ; dip a Feather in Sallet-oyl, and rub your Pig 
all over with it; this will make the Skin crackling, and 
will prevent it from bliſtering. Make the Sauee for it 
of its own Gravy, the Pudding in the Pig's Belly, a 
Bit of Butter, into which ſqueeze in a Lemon and ſerve 


it up hot. 
Lo 91. Another Way, 

Tut Pig being ſcalded, drawn, and waſh'd clean; 
Put into the Belly of it a Cruſt of Bread, and ſome 

age; ſtitch up the Belly, ſpit it and lay it down to 
the Fire, baſte it with Butter; and when it is roaſt- 
ed fine and criſp, take. chopt Sage, grated Nutmeg 
and Currans, and a little grated Bread boil'd in Water, 
and a little Vinegar ; alſo the Brains, ſome Barberries 
and Sugar ; give theſe a few Walms over the Fire, 
_ keeping them ſtirring; then put in a good Piece of 
+ Butter: Divide the Body and Head of the Pig, cut 
nl off the Ears, lay them on the Shoulders, and ſerve it 
3 up with the Sauce before mentioned. 
N Or you may make the Sauce thus. Mince ſivect 

[| Herbs, as Penny-royal and Savoury, and roll them up 

' in Balls with Butter, and put them into the Belly ot 
the Pig, before you roaſt him, inſtead of the Cruſt of 
Bread and Sage, and make the Sauce with the 
Brains, Butter, Vinegar, and Barberries, and ſo ſerve 
Ic up. | 
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92. To roaſt a Pig with the Pair on. 

fm w your Pig yery clean at the Vent, taking 
the Guts, Liver and Lights ; cut off his Feet, 
and truſs him ; prick up the Belly, ſpit him, lay him 
down to the Fire, take care not to ſcorch him; 
when the Skin begins to riſe up in Bliſters, pull off 
the Skin and Hair; when you have clear'd the Pig of 
both, ſcotch him down to the Bones, baſte him with 
Butter and Cream, being but warm ; then take Salt, 
Sugar, and grated Bread mingled together, and drudge 
him with it, till it is covered half an Inch, or an 
Inch thick; when it is roaſted enough, ſerve it up 
whole with Sauce made of Wine-Vinegar, whole 
Cloves, whole Cinnamon and Sugar, boil'd to a Sy- 


rup. 
93. To roalſf a Pig with the Skin off, 
LET your Pig be newly kill'd, draw him, fley him, 
and wipe him very dry with a Cloth; then lay him 
by, and make a hard Meat, with Cream, the Yolks of 
ix Eggs, grated Bread, Salt, Beef-fuet, Cloves, bea- 
ten Mace, and Thyme ſhred ; make of theſe a pretty 
ſtiff Pudding, ſtuff the Belly of the Pig with it, ſew 
it up; then ſpit your Pig, ftick it full with Sprigs of 
Thyme, lay it down to the Fire, ſet under it a Diſh 
with Claret-wine, Salt, Vinegar, a Nutmeg grated and 
Thyme; as the Pig roafts, baſte it with theſe, and 
when it is enough, froth it up with Butter; then take 
the Sauce into which it dropp'd, and put to it a Piece 
of Butter, and ſome Lemon minc'd ; and having beat 
it up thick, difh your Pig in it. 
94. To dꝛels a Pig the French Way. 
HAviNG ſcalded and drawn your Pig, ſpit it, lay it 
down to the Fire to roaſt, and when it is throughly warm, 
pull off the Skin and cut it off the Spit, and divide it into 
lixteen or twenty Pieces, then put the Pieces of Pig into 
White-wine and ſtrong Broth, and ſtew it with Nut- 
meg grated, Pepper, a couple of Onions minced ſmall, 
and ſome Thyme ftripp'd, ſome Gravy, Butter, Elder+ 
Vinegar and two or three Anchovies; when it is ſtew'd, 
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diſh it in the Liquor it was ſtew'd in, with ſome Slices 

of Orange and Lemon upon it. | 
95. To d1eſs a Pig the German Way, 

CuT your Pig into four Quarters, toſs them up in a 
Stew-pan with melted Bacon, or fry them with Lard; 
then ſtew them in good Broth with a little White-wine, 
ſeaſon'd with Salt, Pepper and Nutmeg, a Bunch of 
ſweet Herbs, and an Onion ſtuck with Cloves ; then in 
a Stew-pan toſs up in Lard ſome ers, a little Flour, 
and a Piece of Lemon. Garniſh the Diſh with fry'd 
Parſley and the Brains of the Pig. | 

| © 96. — I. or 4 ig. Ss 
| TAKE ayoun ig, and la round wi 
his Tail in his Mouth, 24 hs a Pot of Water, 
throw in a good Handful of Salt ; put in a Bunch of 
Sweet-marjoram, Winter-ſavoury, Thyme and Roſe- 
4 K when the Pig is half boil'd take it up and fley 
off his Skin, then cut him into Quarters and lay him in 
a Stew - pan with Prunes, Currans and large Mace; when 
he is ſtew'd enough take him up, lay Sippets in the 
Diſh, the Pig on them, and pour the aforeſaid Ingre- 
dients over him. | 

. 97. To ſoute a Pig. 

'TAxE a young Pig, cut off the Head, flit the Bo- 
dy through the middle, bone it, lay it all Night in warm 
Water, make it up into a Collar like Brawn, and 
boil it in Water till it is tender: Then lay it into an 
earthen Pan with Water and Salt, then boil a Quart of 
that Liquor with a Quart of White-wine, 'putting in 
two or three Bay-leaves; when this Souce 1s cold, un- 
clothe your Pig, and put it into the Souce, When you 
ſerve it up, do it with green Fennel as you do Stur- 
geon, with Vinegar in Saucers : It will keep good a 
quarter of a Year. | 

| 38. To make a Pig Pye, | 

TAKE a young Pig, fley off the Skin, quarter it, 
ſeaſon the Quarters with Salt and Pepper beat fine 
and mixed together, make up a Cruft of Paſte in the 
Form of a Pye, lay in your Quarters z ſhred a * 
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ful of Parſley and half a dozen Sprigs of Winter-ſavou» 
ry ſmall, and ſtrew them over your Pig; and then ſtrew 
over theſe the Yolks of two or three hard Eggs gra- 
ted; upon theſe lay ſome Blades of Mace, and Bunches 
of Barberries, a Handful of Currans, and ſpread over 
all about half a Pound of freſh Butter ; then cloſe up 
your Pye, and ſet it into an Oven moderately heated, 
let it ſtand for three Hours, then beat up a Pound of 
Butter with a little Sugar ſcraped over the Lid. 

99. To dꝛels Pigs Petty-toes a la Sainte menehout. 

LLT your Petty-toes be well dreſt, divide them in- 
to halves, and tye every Petty- toe together; then lay 
into a Stew-pan or Pot Bards of Bacon in the Bottom, 
and upon them lay a Layer of Petty-toes and ſweet 
Herbs, and upon them lay a Layer of Petty-toes and 
Bar ds of Bacon, and do the ſame till you have laid in 
all your Petty- toes; then put to them a Quart of White- 
wine, a Glaſs of Spirit of Wine, a Bay-leaf or two, a 
little Coriander and Annis, and a little Quick-ſilver; 
then cover all over with Bards of Bacon; line the Edges 
of the Stew-pan or Pot with ſtrong Paper, fo that the 
Lid may be exactly fitted, and ſtop it up very cloſe; 
then ſet them to ſtew a Ia Braiſe or between two Fires, 
the one under and the other over; but let not your Fires 
be too brisk, that the Petty-toes may ſtew leiſurely for 
ten or twelve Hours; then take them out, cool them 
and bread them neatly, then lay them on a Gridiron 
_ broil them, to be ſerved up hot among the Inter- 
meſſes, 


100. To boil Pigeons, 

STUFF the Pigeons with Parſſey and Butter, put 
them into an earthen Pipkin with ſome. ſweet Butter 
and boil them; then put in Salt, groſs Pepper, Spi- 
nage, Roſemary, Thyme and Parſley ſhred, and ſtrain 
in — Yolk of an Egg wo ſome hos hs 3 
in the Diſh, lay on your Pigeons, pour what they 
Were boil'd in over them. i 
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| 101. To roaſt Pigeons with Baton. 
 SCRAPE ſome Bacon, ſeaſon it with Pepper, Spice 
and favoury Herbs, a Muſhroom and 'Iruffie, take 
ſome Cives and Parſley ſhred, mix all theſe well to- 
gether, then your Pigeons being truls'd for roaſting, 
raiſe the Skin of their Breaſts with your Finger, and 
farce their Breaſts with this Farce ; then ſpit them, 
wrap them up in thin Slices of Veal, and upon them 
Slices of Bacon, paper them to keep on the Veal and 
Bacon, and lay them down to the Fire to roaſt; 
while they are roaſting make for them the following 
Ragoo. Cut thin Slices of Ham of Bacon, beat them 
2 little, garniſh the Bottom of a Stew-pan with them; 
ſet it over a gentle Fire to ſimmer; when it begins to 
ſtick add to it melted Pacon and a Pinch of Flour; 
when it has had fix or eight Turns over the Stove, 
moiſten it with Gravy that has no Salt in it, and put 
in a little Pepper and a Faggot of ſweet Herbs; cover 
it cloſe, and let it ſimmer over a gentle Fire; when it 
is enough take off the Fat clean, and pour in ſome Cul- 
lis of Veal and Ham to thicken it; when the Pigeons 
are roaſted enough, take off the Bards of Bacon and 

Slices of Veal, diſh them, garniſh with the Slices of 

Ham, pour the Liquor of your Ragoo upon them, and 
ſerve them up hot to Table for a firſt Courſe. 
# | 102, To dꝛeſs Pigeons a la Braiſe. | 

TAKE large Pigeons, truſs them well, and lard them 
with large Lardons of Bacon well-ſeaſoned ; then make 
a pretty thick Farce and ſtuff their Bodies, then put 
them into a Stew-pan and ſtew them @ la Braiſe, or be- 
tween two; Fires, as you do many other Things. When 
they are done, diſh them in Order, clearing them well 
from the Fat, then pour on them a Ragoo of Veal 
Sweet-breads, and Truffles, and ſerve them up hot. 

103. To dzeſs Pigeons au Baſilic. 

LET your Pigeons be well blanch'd in ſcalding-hot 
Water; then cut the Backs open a little, juſt enough ta 
put in a {mall Farce, which you muſt make as follows; 
mance the Livers of yqur Pigeons very ſmall mw raw 

| | | Bacon, 
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Bacon, Cives, Baſil and Parſley well ſeaſoned , and 
farce them with it : Then boil them in good Broth, 
with a little Salt and Verjuice and an Onion ſtuck with 
Cloves ; while they are boiling, beat ſome Eggs, when 
they are enough take them up, roll them in the Eggs, 
and in Crums of Bread, till they are covered all over 
pretty thick, then heat ſome Hogs Lard very hot, fry 
them very brown, then diſh them; garniſh with fry'd 
Parſley, and ſerve them up. | 
104. To dꝛeſs Pigeons with ſweet Baſil, | 

SCALD your Pigeons well, ſlit them a little on the 
Back, then make a ſmall Farce of raw Bacon, minced 
ſmall with ſweet Baſil and Chibbol well ſeaſoned, put 
this into the ſlit in your Pigeons, and put them into a 
Stew-pan with good Broth, a little Salt, Verjuice, and 
an Onion ſtuck with Cloves ; then take them out, roll 
them in beaten Eggs, drudge them well with grated 
Bread, fry them brown in hot Lard, then fry them 
again with Parſley, with which you muſt garniſh them 
when you ſerve them up, they will ſerve for a ſide 


Diſh. 
105. To broil Pigeons. 

SLIT them down the Back, ſprinkle them with Salt 
and Pepper, lay them on the Gridiron, broil rhem gently, 
turning them often; baſte them with red Wine; make 
a Sauce of freſh Butter, a Shalot, and the Juice of Le- 
mons, and fo ſerve them up hot. 

106. To ſtew Pigeons in Compoſt. 

TRuss your Pigeons handſomely with their Legs 
into their Bodies, then parboil them; lard them with 
large Lardons, ſeaſon'd with Salt, Pepper, Spices, Cives, 
and Parſley ſhred, and ſweet Herbs, and ſtew them a 
ia Braiſe, or between two Fires: In the mean time 
prepare a Ragoo of Fowls Livers, Cocks-Combs, Muſh- 
rooms and Truffles, toſs'd up in a Stew-pan with a 
little melted Bacon, moiſten'd with Gravy, ſimmer'd 
over a gentle Fire, clear'd from the Fat, when near 
enough, thicken with a Cullis of Veal and Ham ; when 
the Pigeons are ſtew'd enough, take them up 5 
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drain them; then put them into the Ragoo, Tet them 
ſimmer 1n it, 2 them the Reliſh of it; then diſh 
them, pour the Ragoo over them, and ſerve them up 
hot for a firſt Courle. = 
| 107. To make a Cullis of Pigeons. 

RoAST three or four Pigeons, then pownd them in 
a Mortar; then take Muſhrooms and Truffles, a Chib- 
bol, ſome Parſley, two or three Rocamboles, a few Ca- 
pers, and three or four Anchovies, mince all very ſmall, 
mix them well with your Meat, and toſs them up in 
a Stew-pan with melted Lard ; put in ſome good Gra- 
vy, ſtrain it with ſome Lemon-juice, and thicken it ac- 
cording to Diſcretion. 

108. Another Way. 

TAKE a couple of Pigeons at their full Growth, 
roaſt them, and pownd them in a Mortar; then ſhred 
a couple of Anchovies, ſome Morils and Truffles, a 
couple of Rocamboles, a few Capers, ſome Parſley and 
Cives together very ſmall ; mix theſe with the pownded 
Pigeons, put them into a Sauce-pan with Veal Gravy 
and Ham, let them ſimmer a while, then ftrain it 
through a Sieve for Uſe. 

109, To dreſs Pigeons with Fennel, 

HavinG provided Pigeons of the beſt ſort, truſs 
them, and only ſinge them before the Fire; then take 
their Livers with ſome Bacon, Cives, Parſley and Fen- 
nel, and mince them ſmall ; ſeaſon them with Salt, Pep- 
per and Nutmeg, ſtuff the Bodies of your Pigeons with 


this Farce, and roaft them, and ſerve them up to Table 


with a good Ragoo pour'd over them, 
110. To dreſs Pigeons in Fritandeaux. 

TAKE large Pigeons, truſs them with their Legs 
in their Bodies, divide them in two, and lard them with 
{mall Lardons of Bacon ; then lay them in a Stew-pan, 
the larded Sides downwards, then put to them a couple 
of whole Lecks, and a couple of Ladlefuls of good 
Broth, cover your Pan, and let them ſtand to fim- 
mer over a gentle Fire; when they are done e- 
nough make a brisker Fire under them, to waſte a- 

| away 
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way what Broth remains, and when they are come to 
a fine brown Colour, take them up and diſh them ; 
take away all the Fat that is left in the Stew-pan, and 
put ſome good Broth and Veal Gravy into it, to loo- 
ſen what ſticks to the Bottom of it, put in a few Corns 
of Pepper, and ſet it over the Stove for a Minute or 
two; then pour this Sauce on the Pigeons, and ſerve 
them up in little Diſhes or Plates, 

L 111. To Fritaſſy Pigeons in their Blood. | 

TAKE live Pigeons, bleed them, and fave their 


Blood, ſqueeze a on into the Blood, to keep it from 
changing; when you have pull'd your Pigeons, ſcald 
them, and then draw them; divide them in Halves 


or Quarters, ſeaſon them with Salt and Pepper, lay 
them into a Stew- pan; put in alſo a Bunch of ſweet 
A Sweet-breads of Veal or Lamb, Cocks-Combs, 
Artichoke Bottoms, Muſhrooms and Truffles, and toſs 
them up all together in melted Bacon; add a quarter 
of a ſpoonful of Flower, and put in ſome Gravy to 
moiſten them; let them ſimmer for ſome time over a 
gentle Fire, and when they are done enough, take off 
all the Fat, and thicken it with a Cullis of Veal and 
Ham; in the mean time let the Blood be ftrain'd 
through a Sieve, and beat it up with the Yolk of an 
Egg, and put to it a little Parſley ſhred fmall ; then 
pour your Blood into the Stew-pan, keeping the Pan 
moving, that it may not boil up; ſerye it up for a firſt 
Courſe in Plates or little Diſhes. 
112. To pot Pigeons, 

Pick your Pigeons well, wipe them clean, but do 
not waſh them, ſeaſon them with Salt and Pepper; 
then roll up Butter in the Seaſoning, and put it in- 
to their Bellies ; fix Pigeons will take up a Pound of 
Butter ; then drudge them with Flour, put them into 
the Pot, laying their Breaſts downwards, and tye them 
down cloſe, ſet them into the Oven and bake them 
when they are drawn, take them out of the Pot,clear them 
from the Gravy they were bak d in, laying their Breaſts 

| upwards, 
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them in a cool Place. 

| 113. Pottage of Pigeons farced. 

Dxess and blanch your Pigeons in freſh Water, then 
raiſe the Skin on their Breaſts with your Finger, farce 
them with the Brawn of-Capon, and the Yolks of Eggs 
minc'd together, ſeaſon them with Salt, Pepper, Cloves, 
Mace, Nutmeg and Cinnamon beaten; then boil them 
in good Broth, ſeaſon them with a Sheet of Lard, ſoak 
your Bread, lay on your Pigeons, garniſh them with 
their Wings and Livers, pour on your Broth with the 
Gravy of a Leg of Mutton roaſted. | 

114. A Hotch-pot of Pigeons, 

Pu r your Fowls into a Pot with Herbs ſhred fine and 
mix'd with Butter; put to them ſome ſtrong Broth, 
and put between them ſlices of Bacon, ſome beaten Nut- 
meg, and a little Saffron to colour them; make them 
| boil as faſt as you can; then ſeaſon with Salt, Pepper, 
and a little Vinegar, and ſerve them up on Sippets. 
Aſter the fame manner you may drefs any ſort of 
ſmall Fowls ; but Chickens muſt be quarter'd and lar- 
ded with Bacon, and muſt not boil too faſt. 

115. To marinate Pigeons. 

Mart a Marinade of Lemon-juice, Verjuice or Vi- 
negar, Salt, Pepper, Cloves, a Bay Leaf and Chibbols, 
ſlit your Pigeons on the Back, or cut them into Quar- 
ters, that the Marinade may penetrate into the Fleſh, 
and let them lie in it for two or three Hours; then 
dip them into Paſte, or elſe flour them, and fry them 

ently; when they are enough, ſerve them up to Table 

t with fry'd Parſley upon them, and Rape Vinegar, 
and white Pepper round about them. | 

116. To pickle Pigeons. 
Bo your Pigeons handſomly, ſeafon them with 

Salt, Pepper, Mace and Cloves, ſew them up at the 
Back, and tye the Rump and Neck, put them into a 
Pipkin with a Quart of Water, half a Pint of White- 
wine, and half a Pint of Wine-Vinegar ; or in this Pro- 


portion, according to the Number of your Pigeons, 


put 


„ and pour over them clarified Butter, and ſet 
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ut in a Bit of Lemon-pcel, and a Bunch of ſweet 
Herbs; boil them till they are enough, then take them 
off the Fire, take them out of the Liquor, ſcum the 
Liquor very clean, put your Pigeons into a Pan, let 
all be cold, then pour the Liquor or Pickle to the 


Pigeons, 
117- Another Way. 

TAKE a dozen of Pigeons, bone ſix of them, and 
take the Fleſh off from the other ſix, and beat it as 
fine as for Meat for Sauſages ; ſeaſon it with Salt, Pep- 

r, Spices and ſweet Herbs minc'd ſmall ; add a little 

arrow, the Yolks of two or three hard Eggs, three 
Anchovies and a little Lemon-peel ; with this Farce 
ftuff the boil'd Pigeons, and let the Herbs be Thyme, 
Savoury, ſweet Marjoram, Spinage, Sorrel, Lettuce and 
Beets, and a few Vine Leaves; make your Pickle with 


Water, White-wine, Salt, and a couple of Bay Leaves; 


boil the Bones in the Pickle; then take them out, and 
ſet them by till cold, and when the Pickle is cold put 
in your Pigeons to keep. 
118. To ragoo Pigeons, | 

WHEN you have larded your Pigeons, divide ſome 
of them into Halves, ſeaſon them with Salt, Pepper, 
Cloves and Mace, and dip them in the Yolks of Eggs 
beaten ; then make good ſtore of Butter hot in a 
Frying- pan, and brown it with a little Flour ; then put 
in your Pigeons, and juſt brown them, then take them 
out, and put them into a Stew-pan, and put to them 
as much good Gravy as will juſt cover them, put in 
alſo a Faggot of ſweet Herbs and ſet them a ſtewing; 
when they are almoſt enough take out the Herbs, an 
put in a Shalot, ſome Oyſters and Anchovies, Muſh- 
rooms and Pickles; then when the Pigeons are ſtew'd 


enough, diſh chem, and having ready roaſted Larks or 


other ſmall Birds, lay them round the Diſh, or if you 
have no Birds, lay pieces of Sweet-breads dipt in the 
Volks of Eggs and fry'd, and ſo ſerve them up; garniſh 
with Slices of Orange and Pickles. 1 RT 
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119. To roaſt Pigeons, 

PrEPARE your Pigeons to truſs, then make a Far- 
cing for them by mincing their Livers with Beef-ſuet 
or Marrow, mix'd with grated Bread, and the Yolks 
of hard Eggs mine'd, ſeaſon'd with Salt, Nutmeg , 


and Mace beaten, and the Tops of Thyme ſhred 


ſmall ; incorporate all theſe together with the Yolks of 


hard Eggs and Verjuice ; then cut the Skins of your 
Pigeons betwixt the Legs and Body before they be 
truſs'd, then put in your Finger to raiſe the Skin from 
the Fleſh, but take care you do not break the Skin; 
then farce them with this Meat, and truſs the Legs 
cloſe to keep -it in, then ſpit them and roaſt them : 
Save the Gravy, which mix with ſome Claret, putting 
in a little of the farced Meat, and ſome Nutmeg ſli- 
ced: Let it have two or three Walms over the Fire, 
then beat it up thick with the Yolk of a raw Egg and 
a piece of Butter, with a little Lemon minced, and 
ſo ſerve it up. 3 

| 120. To dreſs Pigeons a la Saingaraz. 

LaARrD them, roaſt them; in the mean time cut 
Slices of Gammon of Bacon ; beat them well, put 
them into a Sauce-pan, toſs them up with melted Ba- 
con, and a little Flour ; put m ſome good Gravy with- 
out Salt, and a Faggot of ſweet Herbs : When theſe 
have ſimmer'd a while, put in a little Vinegar, and 
ſome good Cullis to bind it; quarter your Pigeons, 
diſh them, take the Fat off the Slices of Bacon, lay 
them on the Pigeons, pour the Sauce upon them, and 
krve them. | 

121. Pigeons roaſted in Surtout. 

Takes large Pigeons, truſs them for roaſting, then 
make a Farce of raw Bacon, boil'd Gammon, Veal 
Sweet-breads, Muſhrooms and Truffles, chopt with 
the Livers; alſo Cives, Parſley, and a Clove of Gar- 
lick, all ſhred ſmall, and well ſeaſoned, bound toge- 
ther with the Yolks of a couple of Eggs. Farce 
your Pigeons with this Farce, between the Skin and 


Fleſh of che Breaſts, and alſo their Bodies: Then 
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ſpit them, take ſome large Fricandeaux or Scotch Col- 

lops larded, and tye them about the Breaſt of every 

Pigeon, then wrap them up in Papers, and roaft them. 

While they are roaſting, prepare a Ragoo for them. 

And when they are roaſted enough, take off the Pa- 

— „ diſh them, laying the Fricandeaux on their 
a 


reaſts, pour your Ragoo over them, of whatſoever 
Nature it be, and ſerve them up to Table hot. 

Pigeons in Surtout, bak d between two Fires, are 
dreſs d aſter the ſame manner, except that no Bacon 
Bards or Meat are to be put upon the Fricandeaux or 
Collops, that they may take a fine Colour. When 
the Pigeons are enough, take away the Fat; and ha- 
ving prepar'd a Ragoo with Truffles, diſh your Pige- 
ons, pour on your Ragoo, and ſerve them up hot. 

122. To dels Pigeons a Soleil. 

STEw ſquab Pigeons à la braiſe, or between two 
Fires; then prepare a Farce made of the Fleſh of all 
ſorts of Fowls, minc'd fine, and pownded in a Mor- 
tar to a Paſte, Wrap the Pigeons up in this Farce, 
ſo that nothing of them but the Heads can be ſeen ; 
then dip them in beaten Eggs, and drudge them with 
Crums of Bread and Flour mingled together, and fry 
them till they are brown. Then lay a Napkin in a 
Diſh, lay the Pigeons upon it, laying ſome fry'd Parſ- 
ley between, and ſo ſerve them up. 

123. To dzeſs Pigeons a la Sainte Menehout. 
LET your Pigeons be large, truſs them, divide 
them into two, lard them with large Lardons of Ba- 
con well ſeaſoned ; cut Slices of Bacon, and alſo of 
Veal or Beef; ſeaſon them with Salt, Pepper, Spices, 
ſweet, Herbs, Cives and Parſley ſhred ſmall, and lay 
your Slices of Bacon over the Bottom of a Pot or 


Stew-pan, lay Slices of Veal upon them, and ſome - 


Onions and Carrots ſliced Then lay in your Pi- 
geons, lay on them the ſame Seaſoning that you did 
under them, lay Slices of Veal over your Seaſoning, 
and Slices of Bacon over your Veal. Cover the Pot 
or Stew-pan cloſe, and ſet them to ſtew @ la braiſe, 


(7. e. 


2 | 
(i.z.) with Fire both over them and under ther : 
When they are about half ftew'd, moiſten them with 
a Pint of Milk, and a couple of Spoonfuls of good 


Broth, and let them ftew till they are enough; then 
take them off the Fire, ſet them by till they are cold, 
letting them ſtand in their own Liquor; then take 


them up and drain them, then dip them in beaten Eggs, 
and drudge them well with Crums of Bread, and ſry 


them brown in Hogs Lard, and ſerve them up hot 
on a clean Napkin: - | 
If you would have them broil'd, then dip them in 
the Fat in which they were ſtew'd, and drudge them 
well with grated Bread, and lay them on a Gridiron, 
and broil them, and ſerve them up with a Ramolade 
made of Oil, Salt, Pepper, Anchovies, and a little 
Muſtard mingled well together, with a little Cives and 
- Parſley ſhred ſmall, and the Juice of a Lemon. 
You may ſerve them up cold without being either 
fry'd or broil'd, in Plates or little Diſhes. 
| 124. To ſtew Pigrons, | 
Mix Parſley, Spinage and Sorrel, with a good quan- 
tity of freſh Butter melted, ftew them together, and 
when cold, put in ſome of the Pigeons Craws, with a 
Bay-leaf or two, ſaying ſome of it for Sauce. Then 
put the Pigeons into a Stew- pan with as much good 
Gravy as will cover them, ſeaſoning with Salt, Pep- 
* „ Cloves and Mace, two or three Shalots, 
Thyme, Winter- ſavonry, aud Lemon- peel. Alſo brown 
ſome Butter and put into the Pigeons; when they are 
ſtew d enough, put in a Bit of Butter roll'd up in ſome 
Flour, and the Lolk of an Egg, with ſome of the 
Herbs that were left out; ſhake all up together, and 
ſerve it. . | | | 
125. To ſtew Pigeons the French Faſhion, - 
WEN Pigeons are pull'd, ſcalded, and drawn, 
fley off the Skins, leaving them whole with the Legs 
and Wings hanging to them; mince the Fleth with 
ſome Lard or Beet-ſuet minc'd very ſmall; then mince 
ſome ſweet Herbs very fine, and mix with your 
4 t . Meat; 
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Meat; mix with it alſo grated Bread, or Parmiſan 
zrated, and the Yolks of Eggs; ſeaſon with Pepper, 
Jinger, Cloves, and Mace, fill the Skins with this 
Farcing, and ſtitch them up in the Back; then la 

them in a deep Diſh or Stew-pan with ſtrong Broth 


and ſweet Herbs chopp'd ſmall, whole Mace, Bar- 


berries, or Grapes, and Gooſeberries; then having ſome 
Cabbage Lettuce boil'd in Water and Salt, put ſome 
Butter to them: And when the Pigeons are ſtew'd 
enough, ſerve them on Sippets all together. | 

126. To dꝛeſs Pigeons a la Tartare with cold Sauce. 

WHEN you have ſing'd your Pigeons, and truſs'd 
them as for boiling, flat them with a Cleaver as thin 
as you can, without breaking the Skin on the Backs 
or Breaſts ; then ſeaſon them pretty well with Salt, 
Pepper, and Cloves, dip them in melted Butter, and 
drudge them well with grated Bread, then lay them 
on a Gridiron, turn them often: If your Fire be not 
very clear, you may lay them on a Sheet of Pa- 
per well-butter'd, to keep them from being ſmoaked. 
While they are broiling, prepare your Sauce thus: 
Take a Piece of Onion or a Shalot, an Anchovy, 
and a couple of Spoonfuls of Pickles, and mince them 
very ſmall every one by themſelves, as alſo a Spoonful 
— arſley minc' Then add a little * = 

epper, five or ſix Spoonfuls of Oyl, a nful o 
Water, and the D ol one 1 NMI all theſe 
well together; and when you are going to ſerve, put 
in a Spoonful of Muſtard; pour this Sauce cold into 
the Diſh; your Pigeons being broil'd enough, lay them 
on the top of it, and ſerve it for a firſt Courſe. 

127. To dꝛels Pigeons with Truffles. 


Loos EN the Skin of their Breaſts; then mince 


your Pigeons Livers with ſome lean of Ham of Ba- 


con, and ſome Fat, Muſhrooms, and Truffles, Cives, 


and Parſley, and ſweet Herbs; ſeaſon with Pepper 
and Spices ; pownd all theſe together with the Yolks of 
two raw Eggs: Then farce the Breaſts of your Pi- 
geons with this Farce, * _ wrap them — 
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PI 
thin Slices of Veal, cover the Veal with thin Slices 
of Bacon ; wrap them up in Sheets of Paper, and 
roaſt them. In the mean time, make for them a Ra- 
goo of Truffles in the Manner following: Peel your 
Truffles, waſh them clean, cut them in Slices, and put 
them into a Stew-pan, put to them ſome good Veal- 
gravy, and ſet them a ſimmering over 'a Stove. When 
they are enough, put in Cullis of Veal and Ham to 
thicken it. When your Pigeons are roaſted enough, 
take. off the Bards, diſh them, pour your Ragoo over 
them, and ſerve them up hot for a firſt Courſe. 
128, To make a Pigeon-pye. 

FAKE a dozen of Pigeons, and two Pound of But- 
ter; put Butter rolPd up in Balls, with Parſley ſhred 
fine, into the Bellies of your Pigeons ; ſeaſon them with 
an Ounce of Pepper finely beaten; ſeaſon the Infides be- 
fore you put in the Buttter, lay them in your Cruſt, 
 Jprinkle Salt over them, lay them over with Butter, cloſe 

up your Pye, and bake it. „ 

YE. Ka, 1329. Another Map. 

TAKE large Pigeons, draw them, truſs them, 
and beat them on the Breaſts to break their Bones, 
then lard them with large Lardons of Bacon well 
ſeaſoned. Chop the Livers ſmall with raw Bacon, 
Marrow, ſweet Herbs, Parſley, Cives, Muſhrooms, 
Truffles, all well-ſeaſon'd. Pownd them in a Mortar, 
and ſtuff the Bodies of your Pigeons with this Farce. 
The Pye being made of good Paſte, lay ſome of this 
Farce in the of it; and then having ſeaſoned 
yur Pigeons, lay them in Order; put in allo a 

y-leaf, then lay thin Slices of Bacon over your Pi- 
geons, lay on your Lid and bake it. When it comes 
out of the Oven, cut it up, clear off all the Fat, and 
having made ready a Ragoo of Veal Sweetbreads, 
Cock's-combs, Muſhrooms, c. pour it into your 
Pye, and ſerve it up to Table for a Side-diſh. 
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130 To make a Pigeon-pye the French Way, 
 MAXE your Paſte of an Egg, Butter, Salt, and 
Water; lay ſome of it into a Pye-pan, take good Pi- 
geons, ſcald them well; then take melted Lard, and 
Artichoke-bottoms quarter'd, Veal Sweet-breads divi- 
ded into halves, lay a whole Artichoke-bottom in the 
middle of a Stew-pan, lay your Sweet-breads, and quar- 
ters of Artichokes round it, with the Livers of Capons, 
and Muſhrooms well pick'd, and cut in ſquare Pieces. 
Stew all theſe together with a little Flour, well-ſeaſon- 
ed: Then pour ſome melted Butter into your Paſte 
you lay'd in the Pye-pan ; moiſten your Pigeons well, 
lay the Artichoke-bottoms in the Middle, the Pigeons 
round it, and the Veal Sweet-breads in the void Spa- 
ces; then put in the reſt of the ſtew'd Materials, co- 
ver your Pye, make a Border of Puft-paſte round a- 
bout it, bake it, and when you ſerve it up, pour ſome 
white thickening Sauce into it. Ov 

131. To bake a Pike in a Pye, 

LET your Pike be well drawn and waſh'd, then 
lard it with pickled Herring ; then mince Oyſters, a 
little Lemon-peel, an Onion, and ſome ſweet Herbs 
all together, ſeaſon them with Salt, Pepper, Nutmeg, 
Cloves and Mace ; then do your Pike all over with 
Yolks of Eggs, both inſide and outſide, and ſeaſon 
him with the before-mentioned Seaſoning. Then your 
Pye being made in the Form of a Pike, lay in your 
Fiſh, ſcrape Horſe-radiſh over him, and alſo lay a 
Handful or two of Grapes ; then lay on a good Quan- 
tity of Butter, cloſe up your Pye and bake it; when 
it comes out of the Oven, liquor it with Butter, a lit- 
tle Vinegar, and the Yolk of an Egg. | 

You may, if you pleaſe, add to your Butter, &c. 
Oyſters, Shrimps, Prawns, Cray-fiſh or Cockles, with 
the Yolks of hard Eggs, Lemon, Anchovies, or 


Gravy. | 
132. To boil a Pike. Shes 
Cr RANSsE and truſs your Pike in a round Ring, 
ſcotch it on the Back, ſet on the Fire a Stew-pan 
| Bba with 
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with' as much Water and White-wine as will cover it; 
make the Liquor boil; then put in your Fiſh, and 
boil it with a quick Fire : For the Sauce, mince the 
Liver of the Pike, ſeaſon it with Pepper and Mace, 
put to it Oyſters or Cockles boiled or try'd, and ſweet 
Herbs ſhred fine, ſcrape in ſome Horſe-radiſh, and 
boil them in White-wine Vinegar. When your Pike 
and Sauce 1s ready, beat up the Sauce with a Piece of 
Butter and minc'd Lemon, diſh your Pike on Sippets, 

ur in your Sauce, garniſh with Slices of Orange or 

emon, and ſerve it up. 

. 133. Another Way. 
TAKE a Male Pike, rub the Skin off with Bay- 
falt while it is alive ; cleanſe it well- both infide and 
outſide, waſh it clean. Set on a Kettle with White- 
wine, Salt, whole Pepper, Ginger, Nutmeg, Mace, 
four or five Cloves of Garlick, or an Onion, ſome 
Ginger, and a Bunch of ſweet Herbs. Make your 
Liquor boil to the Height, then put in your Pike, 
boil it up quick ; it will be enough in half an Hour. 
For the Sauce, take half a Pint of Canary, beat in it 
a Crab, part of a Lobſter, or Shrimps, put to it two 
Spoonfuls of the Liquor the Pye is boil'd in, and a 
Pound of drawn Butter; ſet this Sauce over a Stove, 
and keep it all the while till it be thick. Take up 
your Pike, dith it upon Sippets dipt in the Broth, and 
pour your Sauce over it, and ſerve it up. 
134. To boil a Pike the French Faſhion. 

CUT the Pike in three Pieces, boil him in Wine and 
Water an equal Quantity of each, and a little Le- 
mon-peel : When the Liquor boils, put in the Pike, 
with a good Handful of Salt. Then having prepar'd a 
Sauce of beaten Butter, Water, two or three Lemons 
an Slices, the Yolks of two or three Eggs, and ſome 
grated Nutmeg : Diſh your Pike on Sippets, and 
ſtick it with ſome ftry'd Bread; run the Sauce over it: 
Garniſh with ſome Barberries or Lemon; and gar- 
niſh the Diſh with Barberries, flic'd Ginger, and Le- 
mon- peel. 
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135. To dꝛels a Pike a Cubilo, the Dutch May. 
TAKE a large Pike, ſcale it, gut it, waſh it clean, 
and cut off the Head; then cut it in Slices about an 
Inch thick, endeayouring to cut it in the Joints. When 
you come toward the Tail, cut through the Bone, 
and leave the Fiſh whole on the Underſide, fo that it 
may hang together; then put it into a Pan of cold 
Water. Set on good ſtore of Water, ſeaſon it pretty 
high with Salt : When it boils up, pour in a quarter 
of a Pint of Vinegar, ſcum it well, divide the Head 
in two, and put that and the Tail in the boiling Wa- 
ter about five or fix Minutes before you put in your 
Slices; take the Gall from the Milt, and put the Milt 
in alſo, When they have boil'd about a quarter of an 
Hour, take them up and drain them; lay the Head 
and Tail in the middle of the Diſh, and the Slices 
round with ſome Sippets under. For the Sauce, the 
Hollanders ule only oiled Butter melted gently over 
the Fire, ftirr'd about with a Ladle, and poured over 
the Fiſh : But you may uſe drawn Butter. A Pound 
of Butter, with a Spoonful of Water drawn up, will 
be as thick as Cream, ſqueeze in a Lemon, and ſerve 
it up hot. Wu 
136. To bꝛoil a Pike, | 
SPLIT your Pike, and ſcotch it with your Knife 
on the Outſides, ſeaſon it with Salt, lay the Gridiron 
on a clear Fire, make it very hot, lay on your Pike, 
baſte it with Butter, turn it often; and when it is 
broil'd ſtiff and criſp, diſh it, and ſerve it up with bea- 
ten Butter, and the Juice of Lemons, or Wine vine 
gar, garniſhed with Slices of Oranges or Lemons, and 
Slices of Roſemary. 
137. To dels a Pike in Caſſerole. | 
SCALE your Pike, lard it with the Fleſh of an 
Eel; then put it into a Stew-pan with White-wine, 
burnt Butter, Verjuice, Salt, Pepper, Nutmeg, Cloves, 
a Bay-leaf, green Lemon, and a Faggot of ſweet 
Herbs. Let them ſtew over a gentle Fire; in the 
mean time prepare a Ragoo of Muſhrooms, Oyſters, 
b 3 Capers, 


PI 
Capers; ſome of the Liquor wherein they are ſtew'd, 
nd Hons Flour. Whenrall is enough, dith your Fiſh, 
pour your Ragoo over it, garniſh with fry'd Mu- 
ſhrooms, Carps Roes, and Slices of Lemon, and ſerve 


it up hot. 2 
WIEN you have cleans d your Pike well from the 
Slime-and Blood, dry it, flour it, and roll it round, 


put it in your Pan, or elſe you may lit it, fry it in 
freſh Butter criſp ; then make your Sauce of Butter, 


beaten up with the Liquor of Oyſters, White-wine and 
Nutmeg. - Garniſh with fry'd Parſley, and Slices of 
Orange and Lemon. þ | 

| 139. To fry a Pike in Filets. 

GUT and ſcale your Pike, cut it into Slices or Fi- 
lets, put them into a Marinade, as in the Receipt 
Ne. 143; but not above half an Hour; then dip them in 
a thin Paſte or Batter, and fry them, diſh them, gar- 
niſn with Slices of Lemon and Parſley, and ſerve them 
up. Or you may put them into white Sauce, which 


is made of the Crumb of Bread pownded and ſtrained 
through a Sieve: Aſter it has had two or three 


Walms in a Stew-pan with a little Broth, or a Cul- 
lis of Fiſh ; when you ſerve it up, ſqueeze in ſome 
Juice of Lemon. 2214 = 
* 140. To dꝛeſs a Pike with Oyſters, 
SCALE your Pike, gut it and waſh it clean, cut it 
in Pieces, put them into a Stew-pan, with ſome White 


wine; take Muſhrooms, Truffles, Cives, and Parſley 


minc'd; ſeaſon all with Salt and Pepper; put in alſo a 
Piece of Butter, and let them ſtew over a gentle Fire. 
In the mean time blanch ſome Oyſters in Water, with 
a ſmall Quantity of Verjuice; then put them and their 
Liquor into the Stew-pan' to the Pike; when it is al- 
moſt enough, then diſh it; garniſh with Slices of 
Lemon, and ſerve it up to Table hot for a firſt 
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141. To farce a Pike, | 
DRA and ſcale your Pike; then take out the 


Bone by the Back, fo that the Head and Tail ma 


be left hanging by the Skin. Then mince the Fl 
with a Piece of Carp or Eel, Muſhrooms, Cives 
and Parſley ; ſeaſon all with Salt, Pepper, and Nut- 


meg 3 then add a Clove and half a dozen Coriander- 
ſee 


„ pownded ; then add Butter to it, and pownd all 
together, with crum Bread ſimmer'd over the Fire in 
Cream, and the Yolks of two raw Eggs; theſe being 
all mix d together, - ſtuff your Pike with this Farce, 
ſew it up, and lay it in a Stew-pan at its full Length. 
Put ſome Butter and Flour into a Sauce-pan and brown 
it; then put in ſome White-wine, and Fiſh-broth, of 
each a like Quantity ; pour this into your Stew-pan 
to the Pike ; ſeaſon with Salt, Pepper, Cloves, ſweet 
Herbs, Parſley, and Onions; let your Pike only ſim- 
mer, leſt it break. In the mean time, prepare a Ra- 
goo of the Tails of Cray-fiſh, Muſhrooms, the Tops 
of Aſparagus (if in Seaſon) toſs theſe up in a little 
freſh Butter, add to them a little Fiſh-broth to moi- 
ſten it, and a little Cray-fiſh, or other good Cullis to 
thicken it. When your Pike is enough, take it up, 
lay it in a Diſh to drain; then diſh it in another 
Diſh, «mg the Ragoo upon it, and ſerye it up to 
Table hot | 


Take Notice, that if you uſe the Tops of Aſpara- 
fers gh mult be 1 blanch'd, and not put ty 

agoo, till you are juſt going to ſerve up, or elſe 
will be too much done, g 
+ 142. To bake a farced Pike, 

MaxE your Farcing, and farce your Pike as direc» 
ted in the laſt Receipt ; then rub it over with melted 
Butter, lay it in a Paſty-pan, with whole Cives, Slices 
of Onion, and a little Parſley ſhred ; pour ſome melted 
Butter over it, drudge it with grated Bread; ſet it in 
an Oven; when it is bak'd brown, ſerve it up, either 
dry, or in a clean Napkin laid in a Diſh, or elſe with a 
ſharp Sauce, 
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143. To haſh a Pike. 

WIEN you have cleans'd your Pike, bone it, ſcale 
it; then mince the Fleſh with an Eel, and ſweet Herbs; 
ſeaſon with Salt, Pepper, Nutmeg, and Mace beaten ; 
put it into a Diſh with White-wine, and let it ſtew ; 
when it is enough, ftir in a Piece of Butter; in the 
mean time, take large ſtew'd Oyſters, and fry them in 
Batter, ſome green with Spinage, others yellow with 


Saffron : When your Meat is ſtew'd enough, diſh it on 


Sippets, garmiſh with Oyſters, and ſerve it up hot. 
| 144. To marinate a Pike, 

MAKE a Marinade of Verjuice, Salt, Pepper, the 
Juice of Lemon, Cives, and Bay-leaves. ' Gut and 
ſcale your Pike ; then lay it in this Marinade for two 
Hours; then take it out, drudge it with Flour, and 
fry it, or you may bake it in a Patty-pan;. then dip 
it in melted Butter, dradge it with Bread grated fine 
and fifted through a Sieve, and Salt ; bake it brown, 
and ſerve it up with Sauce made of clarified Butter, 
the- Juice of an Orange, Salt, Pepper, and Anchovies 
melted and ftrained through a Sieve. Garniſh with the 
Milts of Carps, or Livers of Pikes fry'd, and fry'd 
Parſley, and ſerve it up hot. BS 

145. To dꝛels a Pike the German Way, 

GvuT your Pike, and waſh it very clean; then ſplit 
it in two Parts cloſe by the Bone, and half boil it in 
Water; then take it out and ſcale it, till it become 
very white ; then put it into a Stew-pan, with White- 
wine, Capers, Anchovies, Muſhrooms, Thyme, and 
ſweet Herbs chopt very ſmall, and alſo ſome Truffles 
and Morils. Let theſe all ſtew gently, that the Fiſh 
may not break ; then put in a good Piece of Butter, 
and a little Cheeſe grated ; when the Sauce is grown 
thick, diſh it handſomely ; garniſh it with what you 
pleaſe, and ſerve it up hot. <A 

146. To dꝛeſs a Pike au Court Bouillon. | 

HAVING cleans'd your Pike, lay it in a Pan, either 
whole, or cut into quarters, ſprinkle over it boiling- 
hot Vinegar with Salt in it, When it has Jain ſome 

time, 
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time, take ſit out and ſeaſon it with Salt, Pepper, 
Cloves, ſweet Herbs, Onions, and a Bay-leaf. Put a 
ood Lump of Butter in the Belly of it, wrap it up 
in a Napkin. Then put into a Stew-pan ſome White- 
wine, Verjuice, Salt, Pepper, Onions and Lemons flic'd, 
Nutmeg, Cloves, and a Bay-leaf, make theſe boil very 
faſt, then put in your Pike: When it is boil'd enough, 
ſerve it on a clean Napkin, garniſh'd with, Parſley for 

a firſt Courſe. _ p 

147. To dels a Pike with white Sauce, 

WHEN you have gutted, ſcal'd, and cleans'd your 
Pike, boil it in Wine and Water, of each a like 
Quantity, put in Salt, Pepper, and a bunch of ſavou- 
Herbs.. Melt Butter in a Sauce-pan with a little 
Flour, Salt, Pepper, ey, a ſlice or two of Le- 
mon, three or four whole Cives, a couple of Ancho- 
vies, a little Water, and a drop or two of Vinegar. 
Give this Sauce a turn or two over a Stove till it is 
thicken'd; diſh your Pike, pour it over it, and ſerve 


it up. | 
* 148. To roaſt a Pike, 

SckaApkE and gut your Pike, lard the Back with 
pickled Herring; take Claret-wine and large Oyſters, 
ſeaſon your Oyſters with Pepper and Nutmeg ; mix 
with them ſome Slices of Onion, Winter-ſavoury, and - 
Thyme, and fill the Belly of your Pike with them, 
ſew up the Pike's Belly, and bolſter up its ſides with 
two flat Sticks about the Breadth of a Lath ; lay it 
down to the Fire, tye Roſemary and Bays to keep 
off the Heat from coming too much to it where it 
is is not defended by the Laths, from ſcorching ; baſte 
it. with Butter beat up with Claret ; when it is roaſt- 
ed enough, take it up, take the Stuffing out of the 
Belly, and make a Sauce of that and its own Drip- 
ping, ſome beaten Butter and Claret ; and having diſh'd 
it, ſerve it up. . | 
149. Another Way. 

SCALE your Pike, and ſcotch it lightly ; lard it 
with Lardons of Eel ; ſeaſon it with Salt, Pepper, 

: : Nutmeg, 
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Nutmeg, ſweet Herbs, and Cives; then faſten it on 
the Spit, and lay it down to the Fire; as it roaſts, 
baſte it with White-wine, Butter, Juice of a Lemon, 
and Vinegar : When the Pike is roaſted, take the Dri 
ping of the Pike, melt ſome Anchovies, mix with it, 
ſtrain it through a Sieve, with a little Cullis, put it 
into a Sauce-pan, put to it ſome Oyſters, ſome white 
Pepper, and Capers ; let them have a Walm or two; 
dith your Pike, and ſerve it up with this Sauce. Gar- 
niſh the Diſh with fry'd Muſhrooms, the Roes of 
Carps, and Sltces of Lemon. 2 

* 150. Another May. | 

TAKE a large Pike, draw and waſh it clean; then 
take a Pint of Oyſters or Shrimps, three or four An- 
chovies, an Onion or Shalot, Nutmeg, Cloves, and 
Mace, with a little Patfley, ſhred theſe very ſmall, 
and mix it with Butter; with this ſtuff the Belly of 
the Pike, and ſtrew fome of it upon the out-fide of 
it; then faſten your Pike on the Spit, and baſte it 
either with Butter or Claret Wine. Make a Sauce for 
it with Claret Wine, ſome of the Liquor of your Oy- 
ſtters, Butter, Anchovy, Spice, and Vinegar, with a lit- 

tle Flour to thicken it. | - 

„ 151. Oz thus. 

TAKE a large Pike; when you have ſcrap'd, ſcal- 
died, and gutted it, ſeaſon it with Salt, Pepper, Mace, 
Cloves, and ſavoury Herbs; bone a large Eel, cut it 
into ſquare Pieces like Bacon; ſeaſon this with the 
fame oning as you did your Pike. Stuff your 
Pike with them; then roll the Pike in a Caul of a 
Breaſt of Veal, and tye it to the Spit; and when 
jt is half roaſted, take off the Can}, and drudge it 
with grated Bread, baſte it and flour it; then garniſh 
your Diſh with Flowers, and rafp'd Lemon, and ſerve 
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152. To ſowſe a Pike. 
LET your Pike be drawn, and waſh'd clean from 
the Blood and Slime ; then let it be boil'd in Water 
and Salt, juſt as much as will cover it; and if yo 
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would keep it long, put in as much White-wine as 
Water; but put it not in before the Liquor boils ; 
let it boil a little while gently, then take it up, then put 
in ſome Salt, but ſeaſon it not too high; put in ſome 
Wine-Vinegar, ſlic'd Ginger, Cloves and whole Mace; 
when they boil, put in a little Lemon-peel, boil it 
up quick, but not too much; then put it in a Pan, 
pour the Liquor to it, and cover it up cloſe. When 
you ſerve it up, garniſh with flices of ] on and Bar- 


berries. | 
153. To dreſs Pikes a la Sainte Robert. 

GvurT, ſcale and ſlit your Pikes, divide each into 
Pieces, ſcore them, then lay them for an Hour in a 
Marinade of Vinegar, Salt, Pepper, ſweet Baſil, Bay 
Leaves, Slices of Onions and Lemon ; then take them 
out, dry them with a Linnen Cloth, flour and fry them 
in Butter; make your Sauce Robert in the following man- 
ner; ſet a Sauct-pan over a Stove with a good Quanti- 
ty of Butter, put into it ſome Onions cut in Slices, fry 
them brown, moiſten them with good Fiſh-broth, let 
them ſtew in it for ſome time; when they are ſtew'd 
enough, skim off all the Fat and thicken the Liquor 
with a Cullis. Lay your Pikes into this Sauce, let 
them ſimmer in it a little while, then diſh your Pikes, 
and ſet the Diſh over a Stove, put in a little Muſtard 
and a Drop or two of Vinegar, pour your Sauce on 
your Pikes, and ſerve them up hot. 5 
| 154. To flew a Pike. 

SLIT your Pike, waſh out the Blood, lay it in a Diſh, 
put in as much White-wine as will cover it, ſet it over 
a gentle Fire to ftew, when it boils put in the Pike 
and ſcum it; then put in ſome Salt, whole Cinnamon 
and Blades of Mace; when it is ftew'd enough take 
out the Spice, and put in a good Piece of Butter and 
the Lolks of two or three Eggs, let them have a Walm 
or two. Diſh your Pike and pour the Sauce over it. 

FV 

SCALE your Pike, lard it with Eel, then ſtew it in 
garified Butter and Verjuice; ſeaſon with Salt, Pep- 
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r, Cloves and Nutmeg, a Bay Leaf, Sweet-Baſil, a 
Fegsot of ſweet Herbs, and Slices of Lemon. In the 
mean time make a Ragoo of Muſhrooms, toſs d up in 
Butter, moiſtened with Fiſh-broth, and thickened with 
a good Cullis. Diſh your Pike, pour this Ragoo upon 
it, and ſerve it up. 3 | 

156. To ſtew a Pike the French wax. 

SPLIT the Pike down the Back alive, let the Liquor 
be Water and Salt, and boil before you put it in; then 
take a Stew-pan, put into it as much Claret as will cover 
the Pike, take your: Pike out of the Water, cleanſe it 
from the Blood, put it into the Wine in the Stew-pan, 
add three or four Onions 1lic'd, Salt, groſs Pepper and 
three or four Blades of Mace; then put in the Pike; 
when it boils up, cover your Stew-pan; when it is e- 
nough, diſh it with Sippets round about, pour all your 
Broth, Spice, Sc. over it; garniſh it with Slices of 
Lemon and Lemon-peel, run it over with beaten But- 
ter, garniſh the Dith with dry grated Manchet, and 
ſerve it up hot. | , 

157. To ſtew a Pike the City Faſhion. 

When you have drawn and cleans'd your Pike, put it 
into a Diſh, with as much White-Wine as will juſt cover 
it, ſet it over the Fire, and when it boils put in your 
Fiſh, and as it boils ſcum it; add ſome Salt, whole 
Cinnamon and large Mace; when it is enough diſh it, 
and having ſome Currans and Prunes ready boil'd, lay 
them over it; thicken the Broth with the Yolks of 

three or four Eggs, beaten Butter, Cream and Sugar, 
pour it over your Fiſh, lay over it Mace, Cinnamon 
and ſome Bunches of Barberries, Slices of Lemon and 
ſcrape over it a little and ſerve it up. | 

158. To candy Pippins. | 

Take fair large Pippins, pare them, bore a Hole 
through them , lay them in an earthen Diſh, ſtrew over 
them double refin'd Sugar, and ſprinkle them with Da- 
mask Roſewater ; then ſet them in a pretty hot Oven, 
as for Manchet; ſtop up the Oven for half an 7 
| en 
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then take them out, lay them on a Wire-grate, and ſo 


let them dry for three or four Days. 
159. To make Pippin-cakes. 

PARE your Pippins, quarter them, boil them in fair 
Water till they are tender ; then rub the Pulp thro? 
a Sieve, boil the yellow of a Lemon-peel till it 1s very 
tender, mince it very fine, put it into your Pulp, and 
allow three quarters of a Pound of Double refin'd Su- 
gar to every Pound of Pulp; then ſet it all together on 
the Fire, make it as hot as you can endure your Fin- 
ger in it, then run it on Plates, and ſet it in an Oven 
to dry; the next Morning cut it into what Forms you 
pleaſe, and dry them well. If you pleaſe you may mix' 
ſome Juice of Lemons with your Pulp, if you would 
have your Cakes ſharp. 

160. To dꝛy Pippins. 

Lay your Pippins in a Diſh, ſet them in an Oven 
after Houſhold Bread is drawn, let them ſtand four or 
five Hours, then take them out and lay them on Tin 
Plates one by one, and flat them with your Hand; do 
this twice a day, ſetting them in a warm Oven every 


Uk. 
161. To Jelly Pippins. 

TAKE two dozen of Pippins, pare them, quarter them 
and core them, boil them very well in three Pints of 
Water; when it has boil'd till all the Virtue of the 
Pippins is extracted in the Water, put them into a 
Hair Sieve, and Slice a Piece or two of Citron into the 
Liquor to ſoak out the Sugar ; the next day to every 
Pint of the Liquor put a Pound of Double refin'd 
Sugar, ſet it a boiling, then put in ſome ſlices of Pip- 
pins cut the wrong way, till you come. to the Kernels, 
boil it up quick, then put it up into Glaſſes, with the 
Juice of Lemons and thin Slices of Citron. 

162. Another May. 

TAKE a quarter ofa Hundred of Pippins, pare them, 

core them, and boil them in four Quarts of Water till 


half is waſted ; then put in a Pint of Roſe- water — 
Our 


Time till they are fully dry'd, then lay them up for 
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four Pound of double refia'd Sugar, let it be recover'd 
and boil it till it is of the Colour of Amber; drop ſome 
of it upon a Glaſs Plate, and if it ſtands it is boil'd 
enough; fet an earthen Pan over a Chafing-diſh of 
Coals, ſtrain the Jelly into the Pan, and fill Glaſſes with 
it while it is warm. = | 
141᷑863. Parmalade of Pippins. 

TAKE Pippins not too ripe, pare and core them, put 
them into a Preſerving-pan, with as much Spring-water 
as will juſt cover them ; boil them over a quick Fire, 
take out ſome and lay on a Plate, and when it is cold, 
if it be jellied it is enough; then take them off, take 
a little Lemon-peel and put into them. Boil-the yel- 
low Rinds of Oranges tender in two or three Waters, 
to take away their Bitterneſs ; then cut them into nar- 
row Slips and bruiſe them together into a Pulp ; put 
them into your Marmalade when they are both cold, 
put it into your Pots and ftrew Sugar over it. 
| 164. To pꝛeſerve Pippins. | 

WHEN you have pared, quartered and cored the 
Pippins, put them into fair Water with ſome of their 
own Parings; and alſo the Parings of other Apples, and 
alſo the Apples being quartered ; boil them till they 
are tender ; then put them intoa clean Cloth and drain 
the Water, then take as much of that Water as will 
boil up your Pippins that you would preſerve, put it 
into a Pipkin with as much double refin'd Sugar as 
you pleaſe, according to the Proportion of your Ap- 
ples; then put in your quartered Pippins, and ſet them 
over a Charcoal E ire, and make them boil till they 
are very tender, ſtirring them gently with a Spoon now 
and then, but take Care not to break them; then take 
them out, and lay them on the Brims of a Pewter- diſh 
to drain; then make an end of boiling the Syrup on a 
quick Fire, adding more Sugar and the juice of Lemon; 
when it is done, take it off the Fire, and having laid 
your Quarters of Pippins in Order on Diſhes, pour 
your Syrup over them. 6 
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165. To make a Pippin-Pudding. 

Boir. half a ſcore Pippins till they are tender, then 
ſcrape them, and clear them from the Core, then ſea- 
ſon a Pint of Cream or Orange-Flower-Water, or Roſe- 
Water with Sugar, to your Taſte; then lay a Sheet of 
good Paſte in a Diſh, put in your Pippins, bake it in a 
ſlack Oven, and when it is drawn, ſcrape Loaf - Sugar 
over it, and ſerve it up. 

PARE your Pippins, cut them in halves, or quarter 
them; boil them in Water or White-wine, of each an 
equal Quantity, allowing a Pound of double-refin'd Su- 
gar to every Pound of Pippins, boil it to a Syrup, 
ſcum it, then make it boil apace; when they are a- 
bout half boiFd, add a little Lemon-peel and Juice of 
Lemons ; when it has given the Syrup a Taſte, take 
out the Lemon-peel ; when the Syrup begins to thic- 
ken, if you pleaſe, you may put in a little Amber- 
greaſe diflolv'd in the Juice of Lemons ; then ſhake 
them to a Jelly, then take them up; ſet them by till 
they are cold, then lay the Jelly upon them in Lumps, 
and ſerve them. up. 

167. To make a Pippin Tanſp. 

SLICE as many Pippins as will cover the Bottom of 


a Frying-pan, ſet them over a gentle Fire, grate a 


Penny, or Half- penny ſtale white Loaf, beat it up with 
eight Eggs, a quarter of a Pint of Juice of Tanſey, 'a 
quarter of a Pint of Juice of Spinage, and half a Pint 
of Cream, ſweeten'd with fine Sugar to your Palate, 
and a Nutmeg grated ; when theſe are all well beaten 
together, pour them over your Pippins in the Frying- 
pan 3 let them fry over a ſoaking Fire, and when one 

ide is fry'd enough, turn it, and fo do till it is enough; 
ſerve it up with Butter melted thick, and Sugar round 
the Brims. 

| 168. To make Pippin Tarts. 

LET your Pippins be ſuch as are not fully ripe, pare, 
quarter and core them ; lay a thin flice of Quince in 
your Tart, under each quarter of the Pippins, and ſome 

. Scrapings 
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Scrapings of Orange or Lemon-peel ; ſweeten them well 
with Sugar, pour in the Syrup of Quinces. or Pippins ; 
ſtrew over them ſome ſmall Bits of Cinnamon, cloſe up 
your Tart, and bake it in a gentle Oven. 

| 169. To bzoil Pilchards. 

G1LL them, waſh them, dry them, ſeaſon them with 
Salt, then broil them over a gentle Fire, baſte them 
with Butter ; when they are enough, ſerve them up with 
beaten Butter, Muſtard and Pepper, or you may make 
a Sauce of their own Heads, fſqueez'd between tw 
Trenchers, with ſome Beer and Salt. | 

170. To bake Plaice. 


BUT TER a Paſty- pan with freſh Butter, ſtrew it over 


with a Seaſoning of Salt, Pepper, Nutmeg, a little Par- 
ſley nunc'd, and ſweet Herbs, and three or four whole 


Cives; cut off the Heads and Ends of the Fiſh; lay 


them in the Paſty-pan, and pour upon them a Glaſs of 
White-wine ; ſtrew Salt and Pepper over them, and 
ſprinkle melted Butter upon them, drudge them well 
with grated Bread, and'ſet them in the Oven ; when 
they are baked of a fine brown Colour, take them out, 
then put into a Diſh ſome Anchovy Sauce, or Cray- 
fiſh Cullis ; lay them in the Diſh with your Sauce, and 
ſerye them up. 
171. To boil Plaice. 

Bol them in White-wine Vinegar, ſhred. Ginger, 
two or three Cloves, and ſome whole Mace; ſerve them 
in beaten Butter with Juice of Sorrel ſtrain d, Bread, 
Lemons ſlic'd, Barberries or Grapes. 

172. To bzoil Plaice. 

Draw them, waſh them, dry them, ſcotch them 
on both ſides and broil them; make your Sauce of But- 
ter and Vinegar. 

173. To dꝛeſs Plaite a court Bouillon with a Cray⸗ 

Fiſh Cullis. 

WHEN you have gutted, waſh'd and dry'd the Plaice, 
* them in a Stew- pan, with a little White-Wine and 

inegar; ſeaſon them with Salt, Pepper, ſweet Baſil, 
Cives, Parſley, flic'd Lemon and Onion, ſet them a ſtew- 
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nell Fg over a Stove 3 when they are done, ſet then by to 
s take the Reliſh the better: In the mean time prepare a 
* Sauce for them with ſreſh Butter, a Pinch of Flour; a 
little Water and Vinegar, ſeaſon'd with Salt, Pepper, 
ich Nutmeg, whole Cives, and a couple of Anchovies; ſet 
? theſe a little over the Stove to thicken, then put in as 
ich much Cullis of Cray-fiſh as will colour it; then take up 
by the Plaice out of the Court Bouillon, drain them, di 
4 them, pour the Sauce over them, and ſerve them up to 
Table ſhe for a firſt Courſe. | | 
; 174. To fricaſſy Plaice: | * . 
. Rum your Knife all along upon the Backfide of your 
rag Fiſh, and take out the Bone, dividing the Fleſh on both 
£ Sides from Head to Tail; then, according to the 
3 Largeneſs of your Fiſh, cut them either into three or 
x4 four Collops, dry them well, ſeaſon them lightly with 
. Salt, flour them, and put them into clarified Butter, 
ell made very hot ; when they are almoſt enough take them 
6 up, ſet them before the Fire to keep them hot, clean 
your Pan, put in a Ladle of Butter, ſome White-wine 
ity and Oyſter Liquor; you may alſo put in the Meat of 


2 two or three Crabs, alſo ſome Oyſters, both whole and 
mine'd, ſome Nutmeg grated and Thyme minc'd, and 
two or three Anchovies ; ſtew all theſe together, and 

E when they are enough, put to them your Plaice Col- 

Fry lops; then diſh them on Sippets, and run them over 

1 with your Sauce; garniſh with the Yolks of hard Eggs 

. 


and Slices of Orange. | 

* _ GvuT them, waſh them well, cut off their Heads and mt 

* the Ends of their Tails, put them and their Milts in b | 
a Stew-pan, with White-witie, a Bit of Butter work'd 1 
up with Flour, ſome Muſhrooms, Truffles, Morils, ui 
Cives,” Thyme and Parſley, ſtir and turn them gently, Wk 

: for fear of breaking them ; when they are enough, ſerve | 

1 them with white Sauce, garniſh as you do other Fiſh. 

/ Ab 176. To boil Plobers. : 

2 FLEY off the Skins, but leave the Rumps and Legs 
Whole with the Pinions, _ mince the Fleſh raw 

> | 6 with 
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with Beef-ſnet, ſeaſon it with Salt, Pepper, Nutmeg, 
favoury Herbs; alſo the Yolks of raw Eggs. minc' 
{mall,; mix all theſe well together, with the Bottoms 
of three Artichokes boil'd, Cheſnuts roafted and 
blanch'd, ſome Marrow and Skirrets boil'd and eut in- 
differently. imall, according to the Bigneſs or Number 
of -your-Fowls; then fill the Skin of your Plovers with 
theſe, ſew up the Backs, put them into a Stew-pan 
with. ſtrong Broth, White-wine, Salt, large Mace, 
Marrow, the Quarters of boil'd Artichokes, Ch j 
Barberries, Pears quarter d, and ſome of the Meat 
made up in Balls, ftew theſe with the Plovers; when 
all is; thoroughly ſtew d, ſerve it up on fine carv'd Sip- 
pets, broth it, and garniſh with Slices of Lemon, and 
whole Lemon-peel, run it over with | beaten Butter, 
2 the Diſh with large Mace, Cheſnuts, and the 
olks of hard Eggs. a | 
177. Tomake clear Cakes of Plums. | 
-» STONE your Plums, put them into a Jug, ſet the 
Jug in a Kettle of boiling Water; when are diſ- 
folv'd, ſtrain them through a Cloth, put a Pound of 
Sugar boil'd to a candy Height to every Pint of the 
Plum Liquor; incorporate all well together, let them 
boil a little, ſtirring them together ; make it into Cakes, 
put them into Glaſſes, and ſet them in a Stove that is 
moderately hot, or elſe they will grow tough ; let 
them ſtand for a Fortnight or three Weeks without 
being cool'd, removing them from. one warm Place to 
another, turning them daily till they are thorough dry, 
and they will be very clear, | 
1 2 178. To matze a Compoſt of Plums. 
 PrIicx your Plums with a Pin, and throw them in- 
to Water; then ſcald them, as ſoon as they riſe on the 
Top, cool them as quick as you can, then bring them 
again to their Colour, and make them ſoft; afterwards 
put them into thin Sugar well-heated, allowing one 
Ladle of Water to two of Sugar; let them ſtand in 
this till Evening or the next Day; then put them in- 
to à Copper - pan, in order to have as many Boilings as 
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you think requiſite, till the Sugar is thoroughly im- 
bib, when you will perceive hat the Ms Is not 
riſe any longer, and that the Plums are become ſoſt 
1379. To dy green Plume. 

PARBOIL your Plums 5 Water, peel them, and ha- 
ving ſome thin _ Syrup prepar'd, put them into 
it and boil them till they are tender; then take them 
out and lay them on Wire-grates to drain, having the 
Weight which they weigh'd at firſt in fine powder'd 
Sugar; make it into a — with as much Water as 
will wet the Sugar; boil and ſcum it, then put in 
your Plums, boil them a little, then take them off, and 
put them into an earthen Baſon, let them ſtand twenty- 
four Hours, turning them in the =o then pour 
the Syrup into a Copper-pan and boil it; then, as ſoon 
as it boils, take it off the Fire, and put in the Plums, 
do this every Day till they have drank up the Syrup; 
then lay them on Glaſs-plates, and do by them as you 
do by Apricocks; take the thick Paſte when it is ſuf- 

ieptly dry'd, lay it upon Glaſs-plates, make it in the 
F of a Plum ; make a Hole in the Middle with 
a Plum-ſtone, let them ftand till they are dry, and 
then put in the Stone, and lay another half upon 
it. 


180. Another Max. 
To every Pound of Plums take half a Pound of fine 
Sugar, boil it to a Syrup, not too thick; (lit the Plums 
down the Seam, and put them into the Syrup; ſet 
them on the Fire, make the Syrup ſcalding-hot, but 
let it not boil, keep it ſo till the Plums are tender, and 
take care that they be cover'd with Syrup, that they 
may not loſe their Colour; when they are tender take 
them off the Fire, and let them ſtand a Day in this 
Syrup ; the next Day make a thick Syrup of Sugat, 
that is almoſt of the ſame Weight with your Plums, 
boil it almoſt to a candy Height; let it ſtand till it 
is cold, drain the Plums out of the firſt Syrup, and 
put them into the „ ſee that it * 
C2 t 
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the Plums, then ſet them on the Fire to ſcald till they 
look clear; then let them ſtand by for three Days in 
the Syrup, then lay them on Glaſs-plates, and dry them 
in a Stove, or in the Sun, turning them ofterr ; if the 
Plums are green,” you- muſt rab them firſt in Salt, and 
ſcald them green, as green Apricocks. oe Re 
ea eco 181. Another Way, | 
Picx your Plums, duſt them with Flour, to keep 
them from ſticking, let them ſtand in a warm Oven all 
Night; the next Morning turn them upon a clean Sieve, 
and ſo do daily till they are thorough dry. [ED 
18282. To dzy Vlums fo: Tarts. L 
"Wrex your Plums, lay them on Lattices ; then put 
them into an Oven after Bread is drawn; take them 
out, turn them, and ſet them in again; when they are 
dry put them into Paper- Bags full of ſmall Holes, and 


hang them up in a Warm Place. ee. 

158582. To make Marmalade of Plums. 
Ir your Plums are ſuch as will flip off from their 
Stones, take out their Stones; or elſe ſcald your Plums 
in Water, till they become very ſoſt; then drain them 
— and ſqueeze them through a Sieve; then dry the 
armalade over the Fire, and temper it with the 
fame Weight of crack'd Sugar; then make it ſimmer 
for a while, put it into Glaſſes or Pots, and ſtrew it 


with Sugar. wa 

I 134. Another Way. FR ONS 
Te the Plums are ſuch as will eaſily flip off from their 
Stones, ſtone them, but if not, ſcald them in Water till 
they become very foft ; then drain them, and ſqueeze 
them through a Sieve, then dry the Marmalade over 
the Fire with the ſame Weight of crack d Sugar, incor- 
porate them well, Jet them ſimmer together for ſome 
time; then put it into Pots, and ftrew Sugar over it. 

A 187. To make Plimm⸗paſte. *& Iv 
Maxx your Paſte of dry Marmalade of Plums, ad- 
ding to it new feather'd Sugar, pfFfapering it well till 
it lips from the Bottom of the Pan; then Jet all fim- 
mer together for a while, and let the Paſte be _—_ 

| tely 
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diately dreſs d upon, Slates, or in Tin Moulds in 
what Forms you pleaſe, as of Hearts, Squares, Flow- 
ers · de · luce, Fc. and ſet them in the Stove to be 
dry d. with a good Fire: Or elſe your Fruit N N 
ſtrain d and dry d, intermix it wick crack d 
Then let all ſimmer together, and dreſs your Pat as 
beer directed. 3 
„1.386. To pickle Plum buds. 125 
Bort Salt and Water together, then put in your 
Een and boil them not tender; then ſtrain 
them from the Water, let them ſtand by till r 


are cold, then put in White-wine what W e 
ades 


pleaſe, the Whites of Eggs, and two or three 
of Mace, and a little whole Pepper; boil theſe, toge- 


: ther, put them into the Pickle, and let them ſtand in 


it for eight or nine Days; then boil them in a Braſs 
till they are as 2 as Graſs ; — 


take Care that they are not ſoſt; then tye them do 


with white Paper * Leather. 


182. "To pickle Plums like Olives... 
 MAXE a Pickle for your Plums of Water, White- 
wine, Wine - vinegar, Salt Fennel-ſeed, and Din; boil 
them together, put in as much of each of theſe In- 
gredients as will give the Pickle a perfect Taſte of 
them: Then DE in your Plums; then take it off the 
em ſtand till they are cold, on 


Fire preſently, let 
put them into Pots. | 
188, To make Plum Potage, 

MaxrE ſtrong Broth. of a Leg or Shin of Beef, 
Neck-beef and Neck of Mutton ; boil them till you 
have boil'd all the Goodneſs out of the Meat; ſtrain 
the Broth, and when it is cold take off all che Fat, 
if you pleaſe;) then put the Crum of a quartern 

f 8 into three "Gallons of Broth, or propor- 
fionable ; let the Bread ſteep in the Broth for an 
Hour, then ſet it on the Fire, and put in half a do- 
zen Cloves, a Nutmeg or two, half a dozen Blades of 
Mace whole, and Cinnamon broken into ſmall. Bits, 


vo or three Pound of Currans, two Pound of Rai- 


Cc 3 ſins, 
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ſing, half a Pound of Dates ftan'd and flic'd ; ſeaſon it 
with Salt, boil all gently ; then put in a' Quart of Ca- 
nary, and a Quart of red Port; let all boil till the 
Fruit is plump? and when you ſerve it up, put in a lit- 
tle Grape Verjuice, and Juice of Orangee. 
182589. To pꝛeſerve Plums. ; 

SLIT your Plums, ſtone them; for every Pound 
of Fruit, take a Pound of Sugar paſs'd through the 
Straining- bag; put them in a Copper-pan over the 
Fire, and keep them ſtirring continually, left the 
Skins of the Plams ſhould break; then let them fim- 
mer a good while, and ſet them! by to cool; then lay 
them to drain on a Sieve or Colander ; and in the 
mean time boil up the Sugar to its ſmooth Quality : 
Then flip your Fruit into the Syrup, and give them 
ſeven or eight covered Boilings, ſcumming them well 
from time to time, even while the Pan is off from the 
Fire. Then put your Plums into earthen Pans, and let 
them ſtand in the Stove all Night: The next Morning, 
when they are cold, drain them, and dreſs them on 
Slates to be dry'd in the Sto eee. 

1090. To pꝛeſerve Amber Plume. 

Pr1CK your Plums with a Pin in ſeveral Places, 
throw them into cold Water, and boil them in it; 
when they riſe on the Top of the Water, take them 
off the Fire, and put them into cold Water; then 
drain them, and A* them in clarified Sugar, which 

ou muſt heat pour upon the Plums, as they lie 
in earthen Pans; the ben Dy boil them a Mn and 
boil the Syrup till it is ſomewhat ſmooth : The next 
Day boil the Syrup till it is very ſmooth; the third 
Day boil it till it is pearled: Then give the Plums 
ſeven or eight Boilings: And as often as they are 
ſet over the Fire, you muſt add more Sugar which has 
been brought to the ſame Degree of Boiling, that the 
Fruit may be always equally ſoaked in the earthen or 
ONT pens in which they are left, aſter they have had 
a Simmering for ſome time; then ſet them in the Stove 


we - 


191. Ta 


6 


191. To pzeferve Plums in half Sugar. 
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Boll your Plums in an equal Quantity of pearl'd 
Sugar; let them have a little Boiling, then ſet them 
by till they have caſt their Juice. ſet chem up- 
on the Fire again, and boil them to the pearled Quali- 
8. Then let them lie in earthen Pans till the next 

y 3 then drain them and dreſs them as others for 
drying in the Stove. | | 

192. To make Quiddany of Plums, 

TAKE a Quart of the Liquor of preſerved Plums, 
and put into it a Pound of Plums raw, and dad 
boil it up with a Pound of Sugar, till it will ſtand up- 
on 2 Knife-point like a Jelly. 

193. To make pos Knights. 

CUT a couple of Penny Loves into round Slices, 
and dip them in half a Pint of Cream or Water; then 
lay them ſpread in a Diſh, and beat up three Eggs with 
Cream, Sugar, and Nutmeg grated. Then melt But- 
ter in a Frying-pan ; wet the Sides of the Toaſts, and 
lay them in the Frying-pan the wet Sides downwards, 
then pour the reſt of the Cream, Eggs, Sc. upon 
them, and fry them ; when they done, ſerve them up 
with Butter, Sugar, and Roſe-water. 

194. To make a Pomander. 

Tax Benjamin, Labdanum, and Storax, of each 
an Ounce, Then heat a Mortar very hot, and beat 
them all to a perfect Paſte, adding four Grains of Ci- 
vet, and fix of Musk: Then roll your Paſte into ſmall 
Beads, make Holes in them, and ftring them while 
they are hot. 

195. To bake * to be eaten told. 

BoNE a Loin of Pork, and cut Part of it into Col- 
lops, take alſo as many Collops of Veal of the ſame 
Bigneſs, heat them both with the Back of a Cleaver; 
ſeaſon your Veal with Cloves, Mace, Nutmeg, Thyme 
minced, and the Volks of hard Eggs; ſeaſon the 
Pork with Salt, Pepper, minc'd Sage, and the Yolks 
of hard Eggs; then lay in your Diſh a Layer of 
Pork, and a Layer of Veal, till you have laid yoyr 

S4 Meat 
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Meat all in; then cloſe 57 your. . * and liquor it 
0 


with. Selfypo waters or the Lolks of Eggs: When it is 

Bak's and cold, fil ir with clarified Butter ; ler your 

8 and laſt Layer be Pork, bake it, and ſet it by for 
ore ie ere Erie 1: f 
41096. To.bzoil a Leg of MM. 

- SKIN Part of the Filet, cut it into thin Slices, hack 
it on the Back with your Knife, then ſeaſon with Salt, 
Pepper, Sage and Thyme minc'd {yall ; then hroil them 
on a Gridiron, diſhithem, and let their Sauce be drawn 
Butter, Vinegar, Muſtard, and 8Sugac. 

197. To callar and ſouce Poꝛk. oy 


TAKE a Piece of Pork out of the Side, lay it in 


Water all Night, and ſqueeze, out the Blood ; then 
ſeaſon" with Sage, Parſley, Thyme, and ſweet Marjo- 
ram; then cut Slices of a Leg of Veal, hack them 
with a Knife, and ſeaſon them with Salt, Pepper, Nut- 
2 Mace; then waſh your Pork on Inſide 
with Volks of Eggs, and the Outhde of your Veal 
with the fame, and lay it with the Pork ; then ſtrew 
on the remaming Part of your Seaſoning, roll it up 
hard into a Collar, bind it with Tape, boil it; and 
when it is boil'd, ſouce it in the ſame Liquor with 
beaten Pepper and Ginger, and a little Vinegar. When 
vou ſerve it up, ſtick the Pork with Hay- leaves or Roſe- 
7 and Flowers, and garniſh your Diſh with Sage 
and Flowers, 5 + Ns . 
12598. To pickle Pozk. 5 
Box your Pork, cut it into Pieces of a Size fit to 
lye handſomely in the Tub or Pan you would pickle 
it in; rub every Piece well with Salt-petre ; then take 
two Parts of common Salt, and one Part of Bay- ſalt; 
Tub every Piece very well, lay Salt in the Bottom of 
your Veſſel, cover every Piece over witli Salt, lay 
them one upon another as cloſe as you can, filling the 
hollow Places on the Sides with Salt; as your Salt melts 
on the Top, ſtrew on more. It will, thus order d, 
keep a great while. hs T4 | 
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1 i 199. To Pork. 8 
WHEN you have cut a 12 Pork in pieces, pound 
it very well in a Mortar, ſeaſon it very well with Salt 
and Pepper; then mix the Meat and Roſemary and 
Sage ſhred ſmall, put it in a Pot to bake, with a Pound 
of Butter. When it comes out of the Oven, drain it 


. 
* ** 
4 


from the Gravy, and preſs it down cloſe. in a dry Pot: 


Then having skimm'd off all the Butter from your 
Gravy, clarify as much more Butter as will cover the 
Meat an Inch thick in the Pot; cover thafPot with wet 
Paper, and ſet it in a cool Place. | 
200. Potage with-Turnips, 

 PARE Turnips, cut them into round Slices, and fry 
them in Lard and a little Flour. You may fry. them in 
the fame Lard in which you fry?d any fort of Fowls that 
you deſign to ſerve. them up with: Put theſe into a Pot 
with good Broth, ſeaſon d with Salt, Pepper, and a Bunch 
of ſweet Herbs; as they are ſtewing, add a thickening 
Liquor. Thus having laid your Potage a ſoaking with 
the ſame Broth, let your Fowls and Turnips be neat- 
ly dreſs d and garniſh'd with fry'd Bread or Sauſages, 
Sc. When you are ready to ſerve them up, add ſome 
good Gravy and Lemon- juice. N 58 
8 201. To roaſt a Bꝛeaſt of Pozk 

TAKE a Fore- quarter of Pork, cut off the Knuckle, 
leave as much Skin on the Breaſt as you can; divide 


the Neck from the Breaſt, leaving the Breaſt as large 


as you can; take the Bones out of the Breaſt, and 
rub it well over with Salt; then having ſhred Sage and 
Thyme ſmall and beaten, a Nutmeg, Cloves and Mace 
ſmall, mix the Spice and Herbs together, and ſtrew 
them thick all over the Meat, and rub it well in; th 
roll it up tight with the Fleſh inward, ſtitch it f. 
together, ſpit it length-ways, and roaſt it. 


202, To make a Pork Pye. 

TAKE the Skin off your Pork, cut it into Stakes, 
ſeaſon it pretty well with Salt, Nutmeg flic'd, and 
yon Peaper N aff Fipplns ou; then: wal 
8 SIR 4 ä ieces, 
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ores as many as think convenient, and ſweeten 
ch Sugar to your Palate put in half a Pint of White- 
whe lay Butter all over it, cloſe up your Pye, and 
ſet it into the Oven. 
203. To make a Poſſet, 


Ser 2 Quart of Milk on the Fire, as ſoon as it 


boils take it off, and ſet it by to cool a little; then 
having put four' Spoonfuls of Sack, and eight of = 
into a'Baſon, with a ſufficient Quanti of Sugar, 
your Milk to it; then ſet it beſore t e Fire, an l 
it ſtand till you cat it. 

20g. Another May. 

BOL half a Pint of Ale, a Quart of Sack, and a 

Pound — half of Sugar; then add the Whites of 

Eggs, and the Yolks of four well beaten ; ftir 

1 10 ogether, till the Liquor grows thick; then 

boil three Quarts of * or Milk, to 

mp, Breach ard * ur it to 

the Sack and n ſtir them gon] ac pour 

your Poſſet into z cover _—_ with Plates, and 
ſrve- it un 

7 205. . Another Way. 

Bolt two Quarts of thick Cream, with a good 
Quantity of whole Cinnamon, ftirring it continually ; 
take the Yolks of twenty Eggs, and ftrain them with 
a little raw Cream; when the Cream is well boiled, 
and taſtes of the Spice, take it off the Fire, put in 
three Eggs; then having ſome Sack ſweetened with Su- 
gar in a Baſon, and Nutmeg grated, warm it and 
in the Cream and Eggs, but take out the Cinnamon; 
hold it as high as you can, to make it ſpatter as you 
pour it in, to raiſe the Froth then ſtrew on it good 


ſtore of Sugar. 
206. Another May 
Boi a Quart of Milk; as ſoon as it begins to boil 
take it from the Fire, and ſet it by to cool a little; 
then pour it into a Pot, to four Spoonfuls of Canary 
and eight of Ale, fivecten'd with Sugar, and let it ſtand 
before the Fire a little while, and then cat it. 
207, To 
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207. To make a French Poſlet. 

Bart, three Pints of Cream, with ſome N 
fiveeten a Pint of Wine in a Baſon, ſet it over ſome Fa 
bers to warm a little ; pour your Cream to it, ftir it, 
and let it ſtand ning over the Fire for an Hour 
and a half. 

208. To make a Poſſet the Earl of Arundel' 
Way. 

Take two Quarts of Cream, and grate into it half 
a Nutmeg, boil it a little while; in the mean time 
t half a dozen Spoonfuls "of Sack into a Baſon, with 

ourteen or ſixteen Spoonfuls of Ale, ſweeten them with 
Sugar, ſet it over the 2 Fire a little chile; then take it 
off, and ſet it by till it is almoſt cold; then put it in- 
to the Baſon, ſtir it a little, and let it ſimmer over the 
Fire for an Hour, or longer. 
2009. To make a Covent-Garden Poſſet. 

Boir a Quart of Cream, put in a Nutmeg quar- 
tered, and a quarter of an Ounce of Cinnamon; let it 
boil till it taſtes of the Spice, and keep it always ſtir- 
ring, that it may not burn to; beat the Yolks of eight 
Eggs up with a little cold Cream, and put them in- 
to the hot Cream over the Fire, and 3 it ſtirring 
till it begins to boil; then take it off and ſtir it till it 
is indifferent cold; chen ſweeten it with Sugar to your 
Palate; then ſweeten a quarter of a Pint of Sack, or 
better, and make it ready to boil; then pour it into 


a Baſon, and pour the Cream to it, holding it as hi iſe 


as Poles can to make it froth, which © is the Grace of 


210. Tot make a Sack Poſſef. 

Boll a Quart of Cream with whole Spice, and half 

a dozen Eggs, ſweeten it with Sugar to your Palate 3 

_ put 1 your Taſte; then ſet it on the 
Fire again, let it ſtand a little, raiſe it up gently from 

the Bottom of the Skellet with a Ladle, and ftir it till it 


is thick enough ; then with the Ladle, lade it gently - 


into a Baſon, and eat it. 
211. Ano⸗ 


9 


Ry a dozen of 125 Yolks and Whites, taking cn 
out the Threads; in mean time boil a On, pe Bro 


Sack, with half a Pound of Sugar, ſcum it well, p | 
a little Nutmeg : Then take the Sack off the Vie, 4 
into the Herr ſome Ale, mingle them well tog Po Y 
over the Fire, keeping it ſtirring till it is thick. then 
ſerve it up. 
| 42 Pot t of Beek. 

STEW a Leg, of Beef a | it 15 15 tender chat it is _ 


ready to fall in Pieces, then day it wich Salt, a Fag- put 
of fayoury Herbs Cloves, Capers ; add Samphire, * 
Matuooms d fl yr Bra nl gr 1 
th your Mea Part 

, 55 Duke” 5 Potagy Gra 

'LzeT your Potage be fame as that * the obs 


Queen's, which you will find in Receipt 217; then * 
ak a of Bread with the Cruſt, aſter that a Fo 
finall Haſh of Partridges, which you are to ftrew up- Seal 
on the Bread, fo that it will ſcarce be ſeen,z ſoak it, Cul 
and fill it by little and little, and garniſh it with the | © 
ſmalleſt Muſhrooms, Kidneys, Piſtaches, Cock e, lard 


Lemons, and . it 5 
eas Pot 


to 
Take two Quarts * eas, and . Quarts. of Wa- =_ 
ter, ſet them on the Fire, ſeaſon them high, put in a | 
large Onion; when they are boil'd , ſoft, ftrain them B 
through a Colander, and ſet them on the Fire again, ſew 
and when they are boil'd, put in two Handfuls of Spi- Bun 
nage, a Leek, a little Mint, a ſpoonſul of Flour tem- 


per d with Wes, then put in forc'd Mens — 
| 5. To make Potage with | Bo: 


Take green þ a ſcald the Cods wit the Peas, and ney 
a green gee of a Chibol, and a little Parſley. , Then 
drain them from their Liquor, and pownd them in a 87 
Bowl or wooden Mortar with a little. Crum-bread 3 
foak'd in good Broth, and itrain'd through a ll 
Sieve, that your . may be ſomewhat thick. Then ir by 
put the Peas into a Stew pan with a little Lard, 2 Din 


. Diſh with Pomegranates, Piſtaches, and Cocks-combs. 


PO 
firſt fry a little Savoury and Parſley" in the Lard; let 
them all ſtew together, and moiſten them with good 


| Broth, putting in a Bunch of feet Herbs. 


216. To make Potage a la Reyne. 


Tauss and ſcald Partridges,boil them in god Broth 


with a Bunch of ſweet Herbs, thin Slices of Bacon, 
and Qlices of Lemon; in the mean time make a Cullis 
of the Breaſt of a roaſted Pullet or Capon, minc'd 
and pownded in a Mortar, with the Crom of Loaf 
oak d in Broth, and ſtrain d through a Hair-Sieve. 
Put this Cullis into a little Pot well cover'd, and let 
ur Potage, that ſhould be made of Cruſts of Bread, 
laid a ſoaking in ſtrained Broth. Then ſet your 
Partridges in the Potage, and ſprinkle all with good 
Gravy : Yon muſt ſet a farced Loaf in the middle of 
the otage : this farced Loaf muſt be ſtuffed with a 
ood Haſh of a roaſted ' Fowl, Pieces of Muſhrooms, 
ruffles, and fmall Aſparagus Tops, according to the 
Seaſon; "lay your Partridges round about this Loaf, the 


Cullis muſt be poured upon them, and you muſt make 


a Border round the Diſh with Sweet-breads of Veal 
larded, and roaſted Cocks-combs farced, and Slices of 
Sweet-breads of Veal in a Ragoo, and 'Artichoke- 
Bottoms. And the Breaſts of the Partridges muſt be 
cover'd with Slices of black Truffles, 

217. The Nucen's Potage. 

BAT Almonds, and boil them in good Broth, x 
few Crums of Bread, the Inſide of a Pendo and a 
Bunch of ſwect Herbs, ſtir them oſten, ſtrain them; 7 
then ſoak Bread in the beſt Broth, which is to be 
thus made; Bone a Capon or Fartridge, pownd the 
Bones in a Mortar, then boil them in ſtrong Broth, 
with Muſhrooms, then ſtrain them through a Linnen- 
cloth; with this 'Broth ſoak your Bread ; as it ſoaks, 
ſprinkle it with the Almond-broth. Then put a little 
minced Meat to it, either of Partridge or Capon, and 
ſtill as it is ſoaking, put in more Almond -Broth, until 
it be full, then hold a red-hot Tron over it ; garniſh the 
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218. To make Potage without Water. 
TAKE a good Piece of Beef, a Piece of Mutton, 


tridges, and four Pigeons; let your Meat be well bea- 
and your Fowls well truſs d, then put them into 


ſeaſon them with Salt, and all manner of ſweet-Herbs; 
ſtop up the Edges of your Pot with Paper and Paſte, 
ſo as all the Steam may be kept in, and that no Air 


of hot Water, the void Places ſtuff d with Hay, to 


continually-boiling for fix or eight Hours; then unco- 
ver it, pour off all the Gravy of the Meat, and clear 
it from the Fat; then take out your Fowls and mince 
them, and farce a Loaf with them, with good Garni- 
tures; then ſoak both the Loaf and Soop in good Gra- 
vy, and make a Ragoo of all forts of Garnitures fry'd 
in Lard, pour theſe upon them; then dreſs the whole 
Meſs. with farc'd Cocks-combs, Veal Sweet-breads, 
or ſomething elſe of the like Nature, and ſerve it up. 
to Table, 
219. To make Potage the French Way, 

TAKE hard Lettuce, Sorrel and Chervil, of each a 
like Quantity, or any other Herbs you like, as much 
as a half Peck will hold preſsd down; pick, waſh 
them, and drain them, put them into a Pot with a 
Pound of freſh Butter, and ſet them over the Fire, 
and, as the Butter melts, ſtit them down in it, till 
they are all as low as the Butter ; then put in ſome 
Water, a little Salt, ſome whole Cloves, and a Cruſt 
of Bread, and when it is boil'd, take out the Cruſt of 
Bread, and put in the Yolks of a couple of Eggs well 
| beaten, and ftir them together over the Fire; lay in- 
to a deep Niſh ſome thin Slices of white Bread; pour 
it in, ſerve it up. 

220. To make Potage the Italian Faſhion, 
Boi green Peas in ſorne ſtrong Broth, with inter- 
larded Bacon cut into Slices; when the Peas are baſs 
18 led, 


and ſome Filet of Veal, a Capon, a couple of Par- 


a Pot with Parinips and Onions ſhred, and Parſley Roots, 


may come out or get in; ſet this Pot into a Kettle 


keep the Pot upright and fleady. Keep the Kettle 


e * © 0 


* 
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led, put to them Pepper, Anniſeeds, and chopp'd Parſ- 
ley, and ftrain ſome of the Peas to thicken the Broth z 
let it have a' Walm or two, and ſerve it on Sippets 
with boil'd Chickens, Pigeons, Lamb's-Head, Duck, 
or any Fowl; you may, if you pleaſe, thicken the 
Broth with Eggs. | 

221. Another Way. 

THis Potagc is a kind of Olio made in a large Diſh, 
a Partition in Form of a Croſs being made in Paſte, 
and bak'd in the Oven; in one of the Squares put in 
a Bisk, in another a Potage 4 la Reyne, with a Pro- 
fitrolle Leaf, in the third a Potage of young Chickens, 
in the fourth a Potage of farced Partridges, all in their 
proper Broths, and with different Garnitures, as rich 
as you can poſſibly make them 

222, To make Potage a Sante. | 

PuT into a Pot good Broth made of Buttock of 
Beef, Knuckle of Veal and Mutton, together with Ca- 
E or fat Pullets, ſeaſon the Broth very well; then 

k in it ſome Cruſts while you are boiling Sorrel, Purſ- 
lain, Chervil, Sc. in another Pot, all cut very ſmall; 
with theſe Herbs you may garniſh your Potage and 
Fowls, or you may ſtrain them, ſo that you may put 
nothing in it but the Broth and good Gravy when you 
ſerve it up to Table. "Pp 

| 223. The Ptince's Potage. 

RoasT PE be. Partridges or _” bone them, 
mince the Meat ſmall ; break the Bones and boil them 
in good Broth in a Pipkin, with a Faggot of Sweet- 
Herbs; then ſtrain them through a Linnen-Cloth, ſoak 
Bread, and lay it upon a Layer of Fleſh; or, if you 
pleaſe, inſtead of that, upon Almond Broth, boil it well 
and fill it by Degrees ; then garniſh it with Pinions, 
then beat three Eggs with a little Almond Broth, or 
any other Broth, and pour them on the Potage, hold a 
hot Fire-ſhovel over it, and ſerve it up. 

224 To make Potage Portitrolle. 7 

Take a French Loaf, farce it and ſoak it in good 
Veal Gravy, and good Broth z dreſs it upon 2 

| e 
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ſoaked Cruſts, witha little of Partridge or Capon Haſh ; 
then having a good Cullis ready, with the Meats of 
which the Gravy was made, ſtrain it, and pour it upon 
the Potage ; when you ſerve it up, lay a handſome Ar- 
tichoak Bottom upon the Loaf with ſome Muſhrooms 
on the Inſide; garniſh with Fricandoes or Veal Sweet- 


breads. | | 90 7 

2 | | 225. Sitmmer- tage; 4 2 : 
TAXE a Shin of Beef, Scrags of Mutton or Veal, 

chop the Meat in Pieces, and boil them gently in a 

ſufficient Quantity of Water för ſix or eight Hours, 

being cover d cloſe; when they have boil'd three or 


four Hours, put in two or three Onions, and half an 


Ounce of white whole Pepper, tied up in a Linnen 
Rag; when the Meat is boil'd' to Rags, ſtrain all 
through a coarſe Hair-Sie ve, ſqueeze it hard, then 
put in ſome Nutmeg, Cloves and Mace; put in a ſmall 
Faggot of ſweet Herbs, of Sorrel, Beets or Endive. and 
Spinage, of each a Handful, ſhred groſly ; boil theſe 
for a while, then diſh up =_ Potage with roaſted 
Pigeons or Ducks in the middle of it, and ſmall Slices 
of Bacon fry'd, toaſted white Bread ih ſquare''Skees, 
Sauſages cut into little Bits and fry'd Balls; you may 
alſo. add Gravy and Palates, and Cocks-combs boil'd 
in Water tender, and peePd, cut into long Bits; in 
Aſparagus time, add Aſparagus cut into Bits, with long 
green Peas put in before the Herbs; before you ſerve 
it up, While you are diſhing of it, ſet it over a Chafing- 


diſh, and make it boil; and boil the Palates and Cocks- 


combs in a little Broth, before you put them into the 
Potage; you may alſo add Lamb - ſtones and Sweets 
breads, it you pleaſe. 00 * „ 


226. To mike Potage without the Sight of Herbs. 
NMiN ex ſeveral forts of ſweet Herbs very fine, Spi- 
nage, Scallions, Parſley, Marygold- Flowers, Succory, 
Strawberry and Violet-L caves; ſtamp them with Oat- 
Meal in a Bowl or Mortar; then ſtrain them with 


ſome of your Broth, boil your Oatmeal and _—_ 
LIAARCE | wi 


to Table. 
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with your Mutton, ſeaſon with Salt, Sc. when all is 


enough, ſerve it up on Sippets. > | 
226, To make a Pdotatoc-pye, 

HAviNG made your Cruſt, lay a Layer of Butter 
in the Bottom, and having boil'd your Potatoes tender, 
lay them in, and upon them lay —— Volks of hard 
Eggs, whole Spice, blanch'd Almonds, Dates, Piſtaches, 
Orange, Lemon, and Citron- peel candied; then lay in 


a Layer of Butter over all, cloſe up your Pye, bake 


it; and when it comes out of the Oven, cut up the 
Lid, and pour in melted Butter, Sugar, Wine, and the 
Tolks of Eggs. | 
227. O thus. | 

Borr, your Potatoes in Water, blanch them, ſeaſon 
them lightly with Salt, Pepper, Nutmeg and Cinna- 
mon, then put them in your Pye, having firſt laid 
on a Sheet of Butter in the Bottom; then lay on ſome 
Beef Marrow, Dates halved, Eringo-Roots, ſome But- 
ter, whole Mace, and Slices of Lemon, cloſe up the 
Pye, | bake it, and when it comes out of the Oven, li- 
quor it with Butter, Grapes-Verjuice and Sugar, and 
ice it with Sugar and Roſe-Water. 

| 228. To make Poupiets. 

TAKE thin Slices of Bacon cut long, arid as many 

Veal-Stakes, beat them, and lay them on your Slices 


of Bacon; have ready a good Farce, ſeaſon'd with a 


Clove of Garlick, and other Ingredients, lay a Layer 
of this on each Veal-Stake; then roll them up, then ſpit 
them on a ſmall Spit, and roaſt them wrapp'd up in 
Paper; when they are almoſt roaſted, take off the Pa- 
per, bread them, and give them a fine Colour ; theſe 

oupiets may either be ſerved up for a particular 
Diſh, or as Garniſh for other Meſſes, or for Out- 
works. | 

They may alſo be dreſs'd in a Ragoo, as Frican- 


_ deaux, with a piece of Lemon, as they are ſtewing, 


and ſome Juice of Lemon when they are ſerving up 
Dd | You 
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Yon may alſo lard our Ponpiets and fry them 5 | 
brown with pieces of Troffles, Morils, and good theſe 


Grayy, or a little Cullis to enrich them; and ſqueeze — 
in ſome Lemon Juice when you ſerve them up to ch * 
Table. | Hoo: 
229. To kritaſſy P2awns. pag 

ter of 


TAKE the Meat out of the Shells, put it into a 
Diſh with a Pint of Claret, an Onion flic'd ſmall, a 1 of 
couple of Anchovies, and a Bunch of ſweet Herbs ; G th 
let theſe ſtew over A 8 of Coals with Nut- Us, 
meg and Ginger en put them into a Frying- pan 
with the Yolk of an Egg or two, fome Butter and I * che 


Vinegar 3 and when they have had a toſs or two, ſerve SED 
them up on Sippets. 85 = 
230. To ſlew Pzawns. + — 

HAVING boil'd and pick d them, ſtew them in | 5 © 
White-wine or Claret, freſh Butter, ſeaſon with Salt . 1 ke 


and Nutmeg ; diſh them in Scollop-ſhells, and run 
them over with beaten Butter, and Juice of Orange I le E 
or Lemon; or you may ſtew them in Butter and mir ch 
Cream, and ſerve them up in Scollop-ſhells. 228 
231, A boil'd Pudding. ä 4 
SIFT | =o Bread through a Colander, and mix Tay 


| 
| 
| 
| 


it with Flour, minced Suet, Cinnam Nutmeg, eme 8 
| Currans, and minced Dates ; add new Milk warm, _ 
15 s and Sugar at -Diſcretion, but leave out ſome ; 4 ou 

| of the Whites, mix all theſe together, and work 5 let 
| them up well; then take half for one fide, and halt 4 
i for the other fide, and make it np like a Loaf; then ding 
1 put a good Lump of Butter in the middle, and the Pa _ 
[1 other fide on the top of it, tye it up, put it into the B. ve 
Pot when it boils, and when boil'd, cut it in two, — 
and ſerve it up. — - 
232, To make Blood-puddings. Ve a! 

Boir a Quart of Qatmeal in a Quart of Milk, 3 
and let it ſtand till the next Morning to ſwell; then e 


having ſhred a Pound and a half of Beef-ſuet, ſeaſon Fleſh 
it-with Salt and Pepper, a little Thyme, Parſley and a] 


Peany-royal, of each a handful ſhred very ſmall, 8 "ry dd 
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theſe with your Oatmeal and Milk, and add a Pint of 
Cream, and three Pints of the Blood of a Hog or 
Sheep; when theſe are all well mixed together, warm 
them over the Fire a little, and having Ox-Guts, or 
Hogs-Guts very well cleaned, and the inſides turned 
out, then make a ſmall Funnel that will hold a quar- 
ter of a Pint, with a Tail about five Inches long, 
all of a Wideneſs, fo that it can eaſily go into the 
Guts. Cut the Guts a Yard long, and fill them with 
your Ingredients, tye them a ſpan long, and two L_ 
of that ſpan ty'd together; then tye in the middle 
of the ſpan the two Ends, and ſo you will have two 
Puddings in each piece; do not fill them too full, but 
let them be lank; then put them over the Fire, and 


let them boil for a quarter of an Hour; then take 


them out, and lay them in a Colander to cool. They 
will keep a good while. About an Hour before you 
would uſe them, put them into a Sauce-pan with a 
little Butter, then or boil them; you may mix 
half theſe and half Marrow Puddings for a Diſh of 
the ſecond Courſe. 5 

233+ Another Way, 

TAKE the Blood of an Ox while it is warm, put 
ſome Salt into it, and 'then ftrain it ; and when it is 
thorough cold, put in Groats of Oatmeal well pick'd, 
and let it ſtand ſoaking all Night; then ſeaſon with 
Pepper, Cloves, Mace, Nutmeg, and Fennel-ſed 
adding Roſemary, Thyme, Savoury, and Penny-royal z 
put in alſo ſome new Milk or Cream, and beat four 
or five Eggs very well, and 2 into the Blood, with 


Beef-ſuet thred, not very ſmall. Mix all theſe well 


together, and having your Guts prepar'd, fill them as 
above directed, and boil them for Uſe. 
234. Yogs-puddings 
Boir, the Umbles of a Hog very tender, take 
ſome of the Lights with the Heart, and all the 
Fleſh about them; when you have taken out the Si- 
news, mince the reſt very. ſmall, alſo mince the Li- 
ver; add to theſe a Pint - Cream, a quarter - a 
2 int 


PU 


Pint of Canary, the Yolks of four or five Eggs, Salt, 
grated Nutmeg, Cloves, Mace, and Cinnamon finely 
beaten, ſome Sugar, a pretty quantity of Hogs Fat, 
a little Roſe-water, and a few Carraway-ſeeds; roll 
it up an Hour or two before you put it into your 
Guts, rinſe them in Roſe-water, and fill them as di- 
1 
235, To make a Bead⸗pudding. 

TAKE two Quarts of Cream, boil it with Salt, 
Sugar, Nutmeg, Cinnamon, Cloves, and Mace ; when 
it has boil'd, flice in the Cruſts of four French Rolls, 
and ſet it by till it is cold; then drain off all the 
Cream that the Bread has not ſoakd up, and rub 
the Bread thro a Colander, put in twelve Eggs, 
leaving out four of the Whites, then ſtir it all well 
together, butter your Diſh, and put it in; tye a 
Cloth over it, boil it, and ſerve it up with drawn 
Butter. 

236. Ezateful⸗pudding. 

TAKE fine Flour and grated white Bread, of each 
an equal quantity, the Whites of four, and Yolks 
of cight Eggs well beaten, put in a good quantity of 
Sugar to difſolve in as much Cream as will make it 
of the Thickneſs of Batter for Pancakes; then put 
in Raiſins of the Sun ſton'd, and Currans, of each a 
Pound, or according to the quantity of your Pud- 
ding, Then butter your Diſh or Pan well, and bake 
it; it will be done in half or three quarters of an 
Hour ; when it is done, grate fine Sugar over it, and 
ſerve it up. *. > {IS 
85 237, Dz thus. ; 

, TAKE a couple of Penny white -Lotges, pare off 
the Cruſt, ſlice them into a Diſh, put“ to them a 
Quart or three Pints of Cream, ſet the Diſh over 
a Chafing-diſh of Charcoal till the Bread grows dry- 
ih; then put in a piece of ſweet Butter, and taking 
it off the Fire, ſet it by till it is cold; then beat 
up the Yolks of half a dozen Eggs, and the Whites 
oi two or three, with Roſe-water and Sugar, and ſome 
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Nutmeg grated; mix all well together, and when it 
is bak'd, grate over it fine Sugar. 

238. To make an Italian Pudding. 
BEAT half a ſcore Eggs well with a Pint of 
Cream, add to them a Penny white Loat grated, and 
a grated Nutmeg; mix them well together, then but- 
ter the Bottom of a Diſh, and lay upon it half a 
ſcore Pippins cut in flices, and a little Orange-peel, 
ſtrew over them ſome fine Sugar, and pour on them 
half a Pint of Wine: Then put in your Pudding, 
lay over it a Puff- paſte, and ſet it into the Oven, it 
will be done in half an Hour: Lay Paſte alſo round 
the ſides of the Diſli. | | 

239. A French Pudding. 

TAKE two Penny white Loaves chipt, and cut 
into Dice-work, a Pound of Raiſins of the Sun, and 
a Pound of Beef ſuet minc'd very fine, five or fix 
Ounces of Sugar, eighteen or twenty pretty large 
Lumps of Marrow, a dozen Dates fliced; a Pint of 
Cream, with half a dozen Eggs beaten in it, with 
Salt, Nutmeg, Cloves, and Mace, with a Pippin or 
two par'd, and a couple of Pome-waters ſlic d, and 
laid in the Bottom of the Diſh before you bake it. 

240, To make a green Pudding. 

MiNcs a Pound of baiPd Mutton- ſuet very ſmall, 
and ſhred the like quantity of Beef-ſuet ſmall, grate a 
Pound and halt of Bread, mix theſe with a ſufficient 
quanticy of Cream, and the Yolks of four, and Whites 
of two Eggs well beaten; add to theſe a handful of 
Parſley ſhred fine, and half a Pint of the Juice of 
Spiaage; ſeaſon wich Salt, and ſweeten with Sugar to 
your Palate; add grated Nutmeg and a Pound of 
Currans; put in a little Flour to bind it; mix all 
thele well together, and roll it up in a Sheep's Caul, 
bake it, and ſerve it up. 

241. A Lent Pudding, | 

Take a Quart of Cream, ball it a little with two 

or three Blades of Mace; take it off the Fire, put 


half 
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half a Pound of Raiſins of the Sun ſton'd and Clit, 
and half a Pound of Sugar, and a piece of Butter; 
ſtir all well together, then wet a Linnen Cloth in 
Milk or cold Water, butter it on the inſide, and 
ſtrew it with Flour; then put in the Compoſition of 
the Pudding, tye it up cloſe and boil it, ſerve it up 
with melted Butter and Sugar. 
242. Noddy-puddings. 

BLAnCH Almonds, beat them fine, with a little 
Roſe-water, ſtrain them thro' a Cloth with ſome 
Cream, boil it up, then let it ſtand *till it is almoſt 
cold again, then beat ſome Eggs, ſweeten them with 
fine Sugar, and Roſe-water, tye them up in little 
Bags; boil them in Water for half an Hour; make 
a Sauce for them with melted Butter, Roſe-water and 
Sugar. | 

243. A Plum-pudding. 

SHRED a Pound and half of Suet very fine, and 
fift it; add a Pound and half of Raiſins of the Sun 
ſton'd, fix ſpoonfuls of Flour, and as many of Sugar, 
the Yolks of eight Eggs, and the Whites of five, beat 
the Eggs with a little Salt, tye it up cloſe in a Cloth, 
and boll it for four or five Hours. . 

244. A rare Pudding either to bake oz boil, 

HAVING beat a Pound of Almonds very fine, with 
Roſe-water and Cream, add the Yolks of five, and the 
Whites of two Eggs, and a Pound of Beet- ſuet minc'd 
very fine; make it as thin as Batter for Fritters, mi x- 
ing it with Cream; ſeaſon it with Salt, Sugar, and 
Mace; then bake it, or boil it, as you pleaſe, ſtrew 
Sugar over it, and ſerve it up. - 

22445. To make Puddings of ſeveral Colours. 

PROVIDE half a dozen wooden Diſhes with Co- 
vers to them; butter the inſides of them; fill one of 
them with the Ingredients of a quaking Pudding, 
which make thus; flice a Manchet, and ſcald it with 
a Pint of Cream; then put to it a Pound of blanch- 
ed Almonds, pownded ſmall with Roſe-water, with a 
quarter of a pound of Pates fliced and cut 2 
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handful of Currans boil'd and ſome Marrow minc'd; 
beat theſe together, and ſeaſon them with Salt, Nut- 


*meg, and Sugar, adding the Yolks of half a dozen 


Eggs: One of your wooden Diſhes being fill'd with 
theſe, put on the Cover, and tye it on with a Cloth ; 
then colour ſome of the ſame Pudding with Spinage, 
and tye that up as the former ; then mince Cowſlips, 
and mix that with another Part of your Pudding, 
and tye that up; mince a handful of Clove July-flow- 
ers, and do the like by another; then mince Vio- 
lets, and do the like by another Diſh; but after theſe 
Flowers are minced, they muſt be pownded in a Mor- 
tar, and the Juice muſt be mixed with the Batter; 
when they are boil'd, take them out of the Diſhes, 
lay them in a large Diſh, ſtick them with Suckets, 
and pour over them Butter, Vinegar, Role-water, 
and Sugar; ſcrape Sugar over them, and ſerve them 


up. 
246, To make a yellow Pudding. 

HAavinG grated three Penny white Loaves, then 
ſearſe them through a Colander, put them into a 
deep Diſh, and put to them three Pints of Cream, 
and three or four Eggs; add Salt, Cloves, Mace, 
and Saifron, three quarters of a Pound of Beef-ſuet, 
three quarters of a Pound of Dates, Roſe-water, Cur- 
rans, and Sugar; put to it a little Saffron- water. 

247. To make a ſhaking Pudding. 

Boll ſome large Mace, ſlicd Nutmeg and Ginger 
in a Quart of ſweet Cream; then put in Almonds 
beaten with Roſe-water, then beat | eight Eggs, lea- 
ving out four of their Whites; ſtrain all theſe toge- 
ther; mingle with them ſome ſlic'd Ginger, Salt, 
Sugar, and grated Bread; then butter a Cloth, and 
flour it; put in your Pudding, tye it hard, put it in- 


to boiling. Water, then diſh it up with Butter, Ver- 


juice and Sugar. 
248. To make a Sagoe Pudding. 
TAKE a quarter of a Pound of Sagoe, and waſh 
it well in three or four hot Waters; then put to ita 
Dd 4 Pint 
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and garniſh the Brim. 
249. To make a Biek of Pullets, 


Pint of new Milk, and boil them together, *till it is 
as thick as a Haſty-pudding ; keep it ſtirring, that 
it may not burn, put in a Stick of Cinnamon when 
you ſet it on the Fire; when 'tis boil'd, ſtir in a 
quarter of a Pound of Butter, and put in the Yolks 
of four, and Whites of two Eggs, and two ſpoon- 
fuls of Sack, ſtir all together, ſweeten it to your Pa- 
late; then put in two Ounces of plumped Currans, 
lap a Sheet of Puſt-paſte in the bottom of the Diſh, 


Txvss your Pullets neatly, fry them brown, then 


put them into a Pot with good Broth, ſeveral flices 


you are ſerving it up. 
250. To dieſg Pullets with Cucumbers. 


ether in a 


— Tye up your Pullets, and wrap them up 


and roaſt them. 


| of fat Bacon, a flice or two of lean, and a flice or 
S 23= two of Beef beaten, green Citron, Cloves, a Bunch 
- of ſweet Herbs, and other Seaſoning; ſet theſe over 
a gentle Fire to ſtew: Garniſh your Bisk with 
Cocks-combs , Veal Sweet-breads, Muſhrooms, Truf- 
fles, and Artichoke Bottoms: Make a Ring round 
about with the beſt of them, and marble the Po- 
tage with Lemon-juice, and a Veal Cullis juſt when 


 RAaisE the Skin of your Pullets Breaſts with your 
Finger; take out the Fleſh, and alſo the Breaſt-bone, 
then make a Farce for them as follows: Take ſlices 
of Ham, both fat and lean, and ſlices of a Filet 
Veal blanch'd, Muſhrooms, Cives, and Parſley, cut 
hem pretty ſmall; then add the Crum of a French 
Toll foaked in Cream, and the Yolks of raw Eggs. 
[Mix all theſe well together, ſeaſon them with Salt, 
' Zepper, Spice and ſweet Herbs, and pownd all well 
| ortar : Then ſtuſf the Freaſts of your 
Pallets with part of it, leaving part for the Cucum- 


of 


in 


ards of Bacon and Sheets of Paper, run a Skewer 
through the Legs of them, faſten them on the Spit, 
In the mean time take two Cu- 
cumbers for each Pallet, ſcoop out all the Sceds, and 


5 


2 Or 
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fill them with what you left of the Farce; ſtop 
them up with a little Flour-paſte, and blanch them 
in boiling hot Water: Then take them out, and 
drain them: When they are drain'd, put them into 
x Stew-pan with ſome fat Veal-gravy ; let them ſtand 
for ſome time to ſimmer over a gentle Fire: Then | 
ſet a Sauce-pan over the Fire with half a Ladleful 1 
of Eſſence of Ham, and half a Ladleful of Cullis of 1 
Veal and Ham; take the Cucumbers out of the Sauce- 1 
pan of Veal-gravy, and drain them, put them into this, | 
and ſet them on the Fire. When your Pullets are i 
roaſted, take them up, untye them, take off the Bards ' #1 
ot Bacon, diſh them, lay the Cucumbers round them, 4 
pour Effence and Cullis upon them, and ſerve them 
up to Table hot. N 
| 251. To dels Pullets a la braiſe. 
Txuss your Pullets as for boiling, then lard them 
with large Lardons of Bacon well ſeaſon d: Then 
lay Bards of Bacon all over the Bottom of a Stew- 
pan, and flices of Beef and Veal upon them, ſeaſo- 
ned with Salt, Pepper, Spices, ſweet Herbs, Onions, 
flices of Lemon, Parſnips and Carrots : Then lay in 
your Pullets, lay the ſame Seaſoning over them that 
you did under them, laying over all ſlices of Veal, 
Beef and Bacon: Cover your Stew-pan, and let them 
ſtew between two gentle Fires, one under, and the 
other over it, for four or five Hours: Look into it 
now and then to fee that it do not burn, and if there 
wants, Liquor, put in a little Gravy or ſtrong Broth. 
While this ſtews, prepare a Ragoo of fat Livers, 
Veal Sweet-breads, Muſhrooms, Truffles, Afparagus- 
tops, and Artichoke-bottoms, in their Seaſon ; toſs 
them up with a little melced Bacon, and add a lit- 
tle good Gravy; and when it is enough, take off all 
the Fat, and thicken it with a Cullis of Veal and 
Ham: Then take up your Pallets, lay them to drain, 


diſn them, pour your Ragoo over them, and ſerve 
them up. 
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252, To dels Pullets the Engliſh way. 


MAXE a Farce for them with Bacon, Calf's Ud- 


der, a little Marrow, and Veal . Sweet-breads, Mu- 
hrooms, Truffles, Artichoke-bottoms, ſome Capers, 
and a little Garlick. Stuff the Bodies of your Pul- 
lets with this Farce, tye them up with a good lice 
of Bacon on their Breaſts, wrap them up in a piece 
of Paper, and roaſt them. Make a Sauce of Muſh- 
rooms, Truffies, Anchovies, Capers, all chopt ſmall, 
and well ſtew'd and ſoak'd in Veal-gravy. Then add a 
little Cullis, ſqueeze in the Juice of an Orange, and 
ſerve it up. 5 
253. To toaſt a Pullet with kart'd Olives. 

_ | RA1sE the Skin of the Breaſts of your Pullets, 
pull out the Fleſh from off the Breaſt, and take out 


* 


| | the Breaſt-bone, and with the Fleſh make a Farce as 


followeth : Take the Fleſh of the Pullets Breaſts, 
and: mince it very ſmall with ſome Beef-ſuet, blanch'd 
Bacon, Muſhrooms, Cives, and Parſley, the Crum of 
a French Roll ſoak'd in Cream, and the Yolks of a 
couple of Eggs raw, ſeaſon all with Salt, Pepper, Spi- 
ces, and ſweet Herbs; theſe being ſhred and mixed 
well together, pownd them in a Mortar, and farce 
the Pullets with this Farce; put into the Body of 
them a Ragoo of what you think proper: Then tye 
them up at the Neck -and Rump, cover them with 


Bards of Bacon, wrap them up in Paper, ſpit them, - 


and roaſt them at a gentle Fire. In the mean time, 
make the Ragoo of Olives in the manner following : 
Take forty or fifty large Olives, flip out the Stones 
at the Stalk-end, but take care not to break the Skin 
no more than is neceſſary; in the room of the 
Stones, farce the Olives with the ſame Farce you 
farced the Pullets Breaſts with, and cloſe up the Skin 
upon the Farce. Then put the Olives into a Sauce- 
pan of boiling Water, let them have a Boil or two, 
then take them out immediately, and put them into 
another Sauce-pan with Eſſence of Ham, and let them 
{immer over a gentle Fire. When your Pullets are 
e 5 roaſted, 
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roaſted, diſh them up, pour upon them your Ragoo 
of farced Olives, and ſerve them up for the firſt 


Courle. 
254. To dels Filets of Pullets. ; 
TAKE the Filets of large fat Pullets roaſted, and 
cut them into pieces, then put Lard and Parſley in- 
to a Stew-pan, and toſs it up with a little Flour : 
Then put in Muſhrooms and Truffles ſlic'd, and Ar- 
tichoke Bottoms cut into Quarters, a little clear 
Broth, and a Bunch of ſweet Herbs, all well ſea- 
ſoned: When theſe have ftew'd enough, put your 
File:s to them, and when you are going to ſerve 
them up, pour in a little Cream, in which you have 
beaten an Egg or two to thicken it, and ſerve it up 

hot. 

255. To marinate Pullets, 
Having quarter'd your Pullets, lay them in a 
Marinade of Vinegar, Verjuice, Lemon-juice, Salt, 
Pepper, Cloves, Chibbols, and a Bay-leaf, for three 
Hours; then dip them into a clear Paſte made of 
Flour, White-wine, and the Yolks of Eggs, and fry 
them in melted Butter or Lard, and ſerve them up 

with ſlices of Lemon and criſpt Parſley. 
256, To dꝛeſs Pullets with Gammon. 
LoosEN the Skin on the Breaſts of your Pullets, 
ſcrape ſome Bacon, put to it ſome lean Gammon min- 
ced very ſmall, together with ſhred Parſley, Bafil, 
Cives, ſeaſon'd with Salt and Pepper; mix theſe well 
together; then ſtuff it in between the Skin and Fleſh 
of the Pullets, and having truſs'd the Pinions thro? 
the Skin of the Necks, then parboil them, bard them, 
ut ſome Paper over the Bards, bind them about with 
Packthread, and roaſt them at a gentle Fire. In the 
mean time, cut ſome Gammon of Bacon in ſlices, 
beat them, lay them in the Bottom of a Stew-pan, 
cover it, and ſet it over a gentle Fire; when the 
Bacon begins to ſtick, put in ſome Veal-gravy to 
moiſten it, let it ſimmer a little: When it is enough, 
take off the Fat, and thicken with a Cullis of _ 


PU 
and Ham. Your Pallets being roaſted, diſh them, 
garniſh them with the Slices of Gammon, pour over 
them the Gravy of the Ragoo, and ſerve them for 
the firſt Courſe. | 

257. To dieſs Pullets with Oyſters in Bladders 

RAISE up the Skins of the Breaſts of your Pullets. 
Then take a Quart of Oyſters, hard Eggs, Marrow, 
and Cheſnuts, ſeaſon theſe well, mix them together, 
and ſtuff them between the Skin and the Fleſh of 
your Pullets, and alſo put ſome of it into their Bel- 
ties. Then take ſome Bladders, clean them well, and 
put a Pullet into each Bladder, tye them up, and 
boil them: If you pleaſe, you may take out the Fieſh 

of the Pullets Breaſts and make a forc'd Meat of it, 
and ſtuff their Breafts with it again. For the Sauce, 
make a Fricaſſy of Oyſters, garniſh'd with Petty-Pat- 
ties, and a haſl'd Pullet. Bind the Ingredients with 

ted Bread, and the Yolks of Eggs raw. The Pul- 


lets will take two Hours and a half's boiling in the 


Bladders. 
e258. To deſs Pullets with Oyſtere. 
RAlsk the Skin on their Breaſts with your Fin- 
ger, pull out the Fleſh of their Breaſts, of which 
a Farce with ſome Ham of Bacon, Beet-ſuet, 
Cives, Parſley, ſweet Herbs, and Spices, the whole 
ſeaſoned with Salt and Pepper; add to theſe the Crum 
of a French Roll ſoaked in Cream, and the Lolks of 
two or three raw Eggs; mince all theſe well together, 
and pownd them in a Mortar ; then farce the Pullets 
with it, leaving a Hole in the middle, in which put 


your Oyſters, and cloſe it up with ſome of the Farce. 


Then wrap them up in Slices of Ham and Bards of 
Bacon ; put a Paper over them, bind them about 
with Packthread, run a Skewer through their Legs, 
faſten them on the Spit, and roaſt them at a gentle 
Fire: In the mean time, make a Ragoo of Oyſters in 
the manner following. Opcn your Oyſters into a 
Sance-pan, give them two or three Walms over the 
Fire; then take them off, take them out one on 
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and cleanſe them; alſo toſs up ſome Muſhrooms and 
Truffles in a Stew-pan with a little melted Bacon, 


ſeaſon with Salt and Pepper, put in a little Veal-gra- 


vy, and let them ſimmer over a gentle Fire; when 
they are done, take off all the Fat, thicken the Ra- 
g00 wich a Cullis of Veal and Ham, then put in the 
Oyſters; keep it ſimmering, but let it not boil, that 
your Oyſters may not be harden'd. When the Pul- 


lets are roaſted enough, take off the Bards, diſh them, 


pour the Ragoo over them, and ſerve them up for 
a firſt Courſe. | 

After the ſame manner, you may roaſt Pullets 
with Cray-fiſh, only in Farcing you ule Cray-fiſh ra- 
goo'd inſtead of Oyſters; and when you diſh them, 
you mult pour over them a Ragoo of Cray: fiih. 

259, To d2eſs Pullets with Onions. 

Rarss the Skin from the Fleſh of the Breaſts of 
your Pullets, and put in ſome ſcraped Bacon and 
ſweet Herbs minc'd, tye up the Rumps and Necks, 
parboil them, bard them with Slices of Bacon, wrap 
them up in Paper, and roaſt them. In the mean 
time boil Onions in Water, peel off the outſide Peels, 
and ſet them a ſimmering over the Fire in a Sauce- 

an, with Eſſence 'of Veal and Ham. When your 
ullets are roaſted, diſh them, lay the Onions round 
them in a Ring, pour on them the Effence of Ham, 
and ſerve them up to Table hot. 
| 260. Potage of fat Pullets, 

CUT a fat Pullet in pieces, lay it in a Marinade 
of Lemon: juice and Verjuice, with the other ſeaſo- 
ning Ingredients. Then make a Paſte of Verjuice to 
fry them in, to a fine Colour, to garniſh the Potage 
round about another fat Pullet that has been boil'd 
in good Broth. In the mean time let a Cullis be 


prepar'd with the Bones of the marinated Pullet, 


Cruſts of Bread and Broth, and ſprinkle your Potage 
with it as it lies a ſoaking, and alſo with the Juice 
of a Lemon, and ſerve it up to Table. | 


261. To || 
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261. To dels Pullets a la Saingaraz 
LARD your Pallets, roaſt them; take Slices of Ba 


a Faggot of ſweet Herbs, and ſome good Gravy with- 
out Salt; put in alſo a few Drops of Vinegar, and 
thicken it with a Bread-cullis; then cut your Pallets 
into quarters, and dreſs them in a Diſh, pour the Sauce 
upon them, with Slices of Gammon, and ſerve them 
up hot, after they have been well clear d from 
the Fat. 
262. To dzeſs Pullets a la Sainte Menchour. 
Txvss the Legs into the Body, ſlit them down the 
Back, ſpread them open, beat them, and take out the 


| Thigh-bones. Cut about two Pound of Veal into 


Slices, garniſh the Bottom of your Stew-pan with it, 
ſet it over the Stove to ſweat; when it begins to ſtick, 

put ina little Flour, and keep your Pan moving over 
the Fire to brown it; then put in as much Broth as 
will ſerve to ſtew the 'Pullets'; ſeaſon it with Salt, 
Pepper, Spice, ſome Onions, ſhred Parſley, and a Fag- 
got of ſweet Herbs; lard your Pallets with large 
Lardons of Bacon well ſeaſon d; put them into the 
Stew pan, and let them ftew over a gentle Fire. 
When are about half ftew'd, put in a little 
Cream, about half a Pint of Milk; then cover 
the Stew-pan, and let them ftew on : When they are 
enough take them off, and ſet them by to cool in 
their own Liquor. When they are cold, take them 
out, rub them over in the Fat of the Liquor they 
were ſtew'd in, drudge them over with grated Bread ; 
lay them in a Paſty-pan, ſet them in an Oven to 
brown, or elſe brown them with a Baking-Cover ; 
or you may broil them on a Gridiron over a flack 
Fire. Then diſh them, pour over them ſome Eſſence 
of Ham, and ſerve them for a firſt Courſe. 

If you pleaſe you may fry them brown in Hogs- 
Lard; but if ſo, you muſt dip them in beaten Eggs, 
before you drudge them with Bread; when they are 
fry'd, lay them to drain, and fold a Napkin 3 


con, beat them, fry them in Lard, with a little Flour, 
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Diſh you intend to ſerve them in, and lay them hand- 
ſomely upon it, with fry'd Parſley for a firſt Courſe. 
263. To dels Pullets a la Tattare. 6 
LIE your Pallets be truſs'd as for boiling; then 
ſplit them down the Back, ſpread them open, and beat 
them: Then ſhred very ſmall, Cives, Parſley, and 
ſweet Herbs; ſeaſon them well with Salt and Pepper; 
ſpread them over the Bottom of the Stew-pan, lay in 
your Pullets with the Breaſts downwards; ſtrew the 
ſame Herbs and Seaſoning over them; then pour in 
ſome melted Bacon, ftir them about, and let them lye 
in this Seaſoning for two Hours, before you ſet them 
in the Fire: Set them on, melt the Bacon, and keep 


moving the Pallets in it for near a quarter of an 


Hour; then take them out and drudge them over with 
grated Bread, and broil them on a Gridiron over a 
gentle Fire, till they are brown: Have a haſhed Sauce 
ready, put it into the Diſh, lay the Pullets upon it, 
and ſerve them up. 

It you pleaſe, you may ſerve them up with a Ra- 
molade, which ſee in Letter R. 

264 Todzeſs Pullets with Tzuffles, | 

Your Pullets are to be order'd as in the Re- 
ceipt to dreſs Pullets with Gammon; faving, that you 
mult ſhred a couple of Truffles, to be mixed with 
your Stuffing, and for the Ragoo, peel ſome raw Truf- 
fles, waſh them, flice them, and put them into a 
Stew-pan with Veal-Gravy, ſeaſoned with Salt and 


Pepper; when they have ſtew'd over a gentle Fire 


till they are enough, thicken your Ragoo with a Cul- 
lis of Veal and Ham. Diſh your Pullets, take off the 


Bards of Bacon, pour the Ragoo over, and ſerve them 


up for a firſt Courſe. 
265. To make a Pullet⸗ppe. | 
Txrvuss your Pullets, break their Bones, lard them 
with thick Lardons of Bacon; ſeaſon them with Salt, 
Pepper, Spice, young Onions, ſweet Herbs, and Par- 
fley; lay them in your Pye, lay over them Slices of 
Butter, and over them thin Slices of Bacon, and à 
a '\ Bay- 


\ 
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* two; then cloſe up your Pye, bake it 
— * | 


** 266. To make Punch-Royal. 
IIAXE three Pints of the beſt Brandy, as much 
Spring- water, a Pint or better of the beſt Lime: juice, 
a Pound of double refm'd Sugar. This Punch is bet- 
ter than weaker Punch, for it does not fo eaſily af- 
fect the Head, by reaſon of the large Quantity of 
Lime-juice more than common, and jt is more grate- 
ful. and comfortable to the Stomach. 

2867. To make Pilk⸗punch. 

TAKE a Quart of good Brandy, a Quart of Wa- 
ter, nine good Lemons, and half a Pound of double 
refin'd Sugar, and a Pint and half of new Milk; min- 
gle all theſe well together, and ſtrain them, over and 
over, till they are perfectly clear and fine. 

268. Punch foꝛ Chamber-maids. 
TAKE a Quart of Water, a quarter of a Pint 
of Lime- juice; ſqueeze in alſo the Juice of a Sevil 
Orange and a Lemon; put in ſix Ounces of fine 
Sugar; ſtrain all through a Strainer, three times till it 
is very clear; then put in a Pint of Brandy, and halt 
a Pint of White-wine. 
1 4 269. To pickle Purſlain 
Pour your Purſlain into as much Wine as Water, 
with a little Salt; then boil it, put it into a Pot, and 
pour in as much White-wine V inegar, as will cover it; 
if you pleaſe, you may add Sugar to your Whitc- 


wine. 
» 270. To make Pyes. 
+, Pryxs being various, according to the Matter they 
are made of, either Fleſh, Fowl, or Fiſh, you will find 
them under their proper Articles. | 
271. To make a Bꝛide Pye. 
.. PARBOIL Cocks-combs and Stones, Veal-ſwect- 
breads and Lambs-ſtones, cut them into ſlices; alſo 
blanch Ox-palates, and cut them into flices; -add to 
theſe a Pint of Oyſters, ſome ſlices of inteflarded Ba- 
con, a few Cheſnuts roaſted and blanch'd, a few 1 
| u 


1 
Buds pickled, a Handful of Pine Kernels, and ſomè 
Dates fliced ; ſeaſon theſe with Salt, Nutmeg, and 
whole Mace; fill your Pye with theſe, lay ſlices of 
Butter over them, eloſe it up and bake it; when it 
comes out of the Oven, cut up the Lid, and having 
beaten up Butter, with the Yolks of three or four 
Eggs, ſome Wine, the Juice of a Lemon well ſhaken 
together ; pour this into your Pye. 
272. To make a Stump Pye. | 
BoNE a Leg of Lamb, chop the Meat ſmall, with 
a good Quantity of ſweet Herbs ſhred mall, add Cur- 
rans; ſeaſon with Salt and grated Nutmeg ; then beat 
the Yolks of three Eggs with Canary, or White-wine, 
and add to your Meat, Sc. Fill your Pye, lay 
Sweet-meats on the Top, cloſe it up and bake it; 
when it is enough, put in Verjuice, or White-wine 


and Sugar. | | 
272. To make minc'd Pyes. | 
PARBOIL a Neat's- Tongue, cut away the Root, 
and peel it; add to it near double the Weight of Beet- 
ſuet: Slice the Tongue, and mince it ſmall ; mince 
the Suet by itſelf, let them both be minced, as fine 
as you can; then put in three Pound of Currans well 
cleans'd and dry'd ; three quarters of an Ounce of 
Nutmeg, Cloves, Mace, and Cinnamon, beaten very 
fine; candy'd Orange, and green Citron, of each 
three Ounces, cut into ſmall thin Bits; a Pound of 
Dates minc'd ſmall, half a Pound of fine Sugar, the 
yellow. Rind of two raw Lemons grated, and if you 
pleaſe; two or three Pippins cut ſmall; a Gill of Ma- 
laga Sack, half a Gill of Roſe-water, and three Spoons 
fals of Verjuce: Mix all theſe well together, fill your 

Pyes, and bake them. | 
274. To make minc'd Pyes of Beef, . 
MIN c Buttock of Beef very ſmall; with half the 
Weight of Becf-ſuet ; ſeaſon it with Salt, Pepper, Nut- 
meg, Cloves, and Mace; them add Raiſins of the Sun, 
Currans, and Prunes, half the Weight of your Beef 
and Suet: Fill your Pyes, ftrew on the Top fliced 
| | Ee . Dates 


| | a 
F- 
Dates, and minc'd Lemon-peel; lid them up; and 
bake them. | : 

275. To make minc'd Pyes of any Soꝛt of Peat. 

PARBOIL wintſoever fort of Meat you deſign to 
make them with; let it lye preſſed down all Night: 
Mince it very fine, and to every Pound of Meat allow 
two Pounds of Beef ſuet, ſhred fine ; mix theſe well 
together ; then add a little Salt, half an Ounce of 
Nutmegs, and half an Ounce of Cinnamon, a quarter 
of an Ounce of Mace, and a quarter of an Ounce of 
Cloves beaten, and mixt well with your Meat; alſo 
chop ſome Pippins ſmall, and mingle with the reſt; 
and alſo ſome Lemon-peel ſcraped, two Pound of Cur- 
rars, a Pound of Raiſins of the Sun, and a Pound of 
Dates ſton'd, and minc'd ; half a Pound of Sugar, and 


2 2 quarter of a Pint of Roſe- water; mix theſe well 


2 and put them to every Pound of Meat and 
Ser. 
Sexeral particular Ways of making minced Pyes 
| you may ſe under the particular Meats they are 
made of, as of Eggs, under E; of Veal, under 
- 5; © 
FFC 
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, x. A Bick of Quails and other Fowls, 
WOES your Quails, as you do Pullets, and 
fry them with burnt Butter, till they ac- 
quire a fine Colour; then put them into a ſmall Pot, 
with ſome good Broth, Slices of Bacon, a Bunch of 
ſweet Herbs, Cloves, and other proper Seaſoning 3 
and alſo a beaten Beef-ftake, and a Slice of lean Ba- 


con, and forme green Lemon, letting all boil over a 
gentle Fire, When you are ſerving it up at Table, 


marble your Potage with a Veal-cullis and Lemon- 


juice. This muſt be garniſh'd with Sweet-breads of 
eal, Artichoke-bottoms, Muſhrooms and Truffles; 


Fri- 
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Fricandoes and Cocks-combs, of the fineſt of which; 
you may make a Ring, or Border round the Diſh. 

| 2. To kricaſſy Quailg. 

Pur your Quails into a Sauce-pan, with a Slice of 
Ham well beaten; Muſhrooms, Truffles, and Morils, 
and toſs them up in a little melted Bacon: Seaſom 
them with Salt, Pepper and Cloves; add a Faggot 
of ſweet Herbs; put in a little Cullis, or a little 
Flour to thicken it; and when you have given it two 
or three Turns over the Stove, put in ſome good Gra- 
vy, and « Glaſs of Wine to moiſten it; and ſet it ſim- 
mer for a time over a gentle Fire : When they are 
near enough, thicken the Ragoo with ſome fort of 
Cullis ; or two or three Eggs beaten up with Gravy, 
and Verjuice, and ſerve them up. _ 

3, To make a Pupton of Quails. | 
Cor Slices of Veal, Bacon, Beef-fiiet, ind the 
Lean of Ham; mince them with Muſhrooms, Cives, 
and Parſley; ſeaſon them with Salt, Pepper, Nutmeg, 
Cloves, and ſweet Herbs ſhred; add a dozen of Cori- 
ander- ſeeds beaten to Powder; foak the Crum of a 
French Roll in Cream ; add to it the Yolks of four 
or five raw Eggs mix theſe all together, pownd them 
in a Mortar. Then take a large Sance-pan, lay Bards 
of Bacon all over the Bottomi and Sides of it; thert 
ead this Farce or pownded Material about an Inch 
ick all . the Borrom _ Sides of _ —_ 
pan, upon the Slices of Bacon, dipping your Hand int 
beaten Egg, to make the Farce lie ſmooth : Then ha- 
ving made a Ragoo as directed for a Capon à la 
Braiſe, Letter C, Number 30, lay them in the 

the middle of your Farce, cover them with i 

that the Sauce of the Ragoo may not get out, an- 
do the Fatce over with beaten Egg, and lay Slices 
of Bacon over all; then ſet it to bake, either in 
# Baking-covet, or elſe in an Oven: When if 


is bak d, turn it upfide down into a Diſh, 


make 4 
le at the top, about the Bigneſs of a re 
E 2 5 ; 
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piece; pour in ſome ſort of Cullis, ſerve it up hot for 
= fart Courſe. | 
5 4. To make a Quail⸗pye. 
Ik Vuss your Quails, beat them on the Breaſt with 
a Rolling- pin to break their Bones; lard them with 
thick Slips of Bacon and Gammon; on them 
with Salt, and Pepper, and ſlit them down the Back: 
Let the Livers be laid by. Make a Farce of a lit- 
tle Piece of tender Veal, raw Bacon, Marrow, Parſley 
and ſweet Herbs, a little Veal- ſuet, all minc'd ſmall; 
Muſhrooms and Truffles chopt,; bind the whole Farce 
with the Yolk ofan Egg, and ſtuff your Quails with it. 
Alfo mince and pownd ſome Bacon with the Livers of 
the Quails, and ſeaſon them with Spice. Having 
made your Paſte with an Egg, freſh Butter, and a lit- 
tle Salt; roll out two Pieces of it, lay one of them on 
butter'd Paper, and ſpread upon it ſome Lard pownd- 
ed in a Mortar; then lay in the Quails, with Muſh- 
rooms, Truffles, and a Bay-leaf ; then cover them 
with thin ſlices of Bacon : Then lay on your other 
Piece. of Paſte for the Lid; cloſe up the Sides round 
about, waſh over the whole Pye, ſet it into the O- 
ven: While it is baking, prepare a good Cullis of 
Veal-ſweet-breads, Muſhrooms and Truffles: When it 
comes out of tlie Oven, cut up the Lid, take off all 
- the Slips of Bacon, clear off all the Fat, ſqueeze in the 
Juice of a Lemon, pour in your Cullis, lay on the Lid, 
and ſerve it up hot to Table for a ſide Diſh. 

WHEN you have truſs'd your Quails, chop Beef: ſuet 
and ſweet Herbs together, and ſtuff their Bellies with 
it, ſpit them on a ſinall Spit, and baſte them, when 
they grow warm, firſt with Water and Salt, but after- 
wards with Butter, drudge them with Flour : Diſſolve 
an Anchovy in Gravy, put in a couple of Shalots, flic'd 
and boil'd, ſqueeze in the Juice of two or three Sevil 
Oranges, and a Lemon; let this be your Sauce; diſh 
them in it; garnith with ſome Lemon-peel and grated 
Manchet, and ſerve them up to Table hot. a 

a 6. 0 
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6. To make a quaking Pudding. 

BEAT half a Pound of bauen 2 very 
well, boil them in a Quart of ſweet Cream, and ſtrain 
them; put in a Blade or two of Mace, ſweeten it 
with fine Sugar and Roſe-water; beat up the Whites 
of five Eggs with powder'd Cinnamon, and two or 
three ſpoonfuls of Flour, put in what was left in the 
Strainer, and make it into a Thickneſs, and boil it, 
ſerve it up with Butter, Sngar, and Roſe-water. 

| 7- Another Way, 

Boir, a Quart of Cream with a little Ginger ; 
pownd three quarters of a Pound of blanch'd Al- 
monds, with a ful or two of Cream; beat up 
the Yolks of eleven Eggs, and the Whites of fix, 
with four Spoonfuls of Flour, and ſome Roſe-water ; 
put in fix Ounces of fine Sugar: When the Cream 
has ſtood till it is cold, mingle all theſe with it, and 
ſtrain them through a Strainer; ſpread a double Lin- 
en Cloth with Butter; tye it ſtiff, and let it boil for 
an Hour, diſh it, ſtick it with Orange Chips, and 
ſerve it up with Butter, beaten up with Sack and 


Sugar. - 
8. Another Way. | | 
Boir, a Quart of Cream; beat Almonds with 
Roſe-water, and ſtrew over it, and the Yolks of eight, 
and Whites of four Eggs, ſtrain all together, ſweet- 
en with Sugar to your Palate, and thicken with gra- 
ted Bread: Rub a Linen Cloth with Flour, tye it 
up, and dip it either in Roſe-water, Milk, or fair 
Water, boil it, diſh it, ſtick it with blanch'd Al- 
monds, ſerve it up with Butter, beaten up with White- 
wine and Sugar. : | 
9. Nuavivers, 2 
You may fry Quavivers, and put them into a Ra- 
goo of Muſhrooms, Morils, and Artichoke-bottoms, 
and ſerve them with what Garniture you pleaſe. You 
may alſo broil them on a Gridiron, and dreſs them 
with a Sauce of Capers and Anchovies, = G73 
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* You may alſo put Quavivers into a Fricaſſy of 
Chickens, or you may make a Haſh of them with 
chopt Bent and whole Capers, all well ſeaſoned, 
and garniſh d with Cruſts of try'd Bread, and ſprin- 
led with Lemon-Juice, when are juſt ready to 
krve them up to Table. 
If you would dreſs Quavivers in Filets with Cu- 
cumbers and Muſhrooms; you muſt boil them in a 
Court Boxillon, and cut them as Perches and Soals 
that are ſo dreſs'd, and they may be ſerved up with 


Capers. 
10. Qulddanits. 
SEE them under their proper Articles, as Pippins, 
Rasberries, &c. 
11. To make Quinte Cakes. 
TAKE Syrup of Quinces and Barberries, of each a 
half a dozen Quinces par'd and cor'd, boil 
them till they are = ſoft, then ſtrain the Pulp or 
. Part, and boil it up with three Spoonfuls of 
fine Sugar, till it be at a candy'd Height; then take 
it in a Ladle, and make it on Tirplates in the form 
of Cakes, let them cool, and ſet them into a gentle 
Oven or Stove to 
12. To make Quince Cakes tranſparent. 
TAKE a Quart of the Syrup of Quinces, and half 
4 Pint of the Syrup of Barberries; boil them, and 
clarify them over a gentle Fire, ſcum them very clean, 
then add two Pound and a half of double refin'd Su- 
ar; boil them well, ſtirring them till they be come 
55 a Candy Height, then take them off the Fire, let 
them ſtand till they are almoſt cold, then lay the 
Pulp on Tin: plates in the form of Cakes, and dry 
them in a Stove or Oven. 
13. To make Quince Cakes white. 
Bort two Quarts and a Pint of Water well, 
put in as much clarified Sugar as will bring it to a 
y; then pare twenty five large Quinces, core 
them, boil them in Water, and when 9 
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felt Jelly. 
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be ſoſt, take them out, and beat them to a Pulp, 


and put that Pulp into the boiling Sugar and Wa- 
ter, let them lye there a good while ; then make 
them into Cakes on Tin-plates : And you may, 
to make them very white, clarify your Sugar that 
l ou firſt ſweeten your Water withal, with Whites ot 


14. To make Compoſts ok Quintes. 

PrERCE your Quinces to the Core with a Bod- 
kin, and ſcald them in Water till they become ſoft : 
Then take them off the Fire, pare them, and core 
them, and throw them into freſh Water; then put 
them into one half Water, and the other half Sugar, 
and ſet them on the Fire, and make them ſimmer 
together for a while : Then ſet them by to cool, ſet 
them on the Fire again, boil them, and ſcum the 
Syrup till they are thoroughly impregnated with it; 
{queeze in the Juice of a Lemon or Orange, and ſerve 
your Compoſt up to Table hot. 

15. To make Muince Cream. ; 

Roast four or five ripe Quinces, core them, lice 
them thin, and boil them in a Pint of ſweet Cream, 
with a Race of Ginger, over a gentle Fire, till it is 
pretty thick, ſtrain it, and put to it Sugar and Roſe- 
water at Diſcretion, 
| 16. To make Jelly of Quintes. | 

PREss out the Juice of Quinces, and add to each 


_ Quart of Juice a Pound of clarified Sugar, boil it up 


to a candy Height; then boil it again, adding a Pint of 
White-wine, in which you have difſoly'd an Ounce of 
Cherry-tree or Plum-tree Gum, and it will be a per- 


17. To keep Nuinces raw all the Bear. 

CUT the worſt of your Quinces into ſmall Pieces, 
boil them in Water, putting a Spoonful of Salt into 
each Quart of Water, and a Spoonful of Honey, and 
boil chem till the Water taftes very ſtrong of the 


ui ſet it by "till it is cold, put in a Quart of 
Quinces, Ct It y Ee F 7 pu Vhite- 


U 
White-wine Vinegar; put your Quinces into this Li- 
quor, in an earthen Pot cover d cloſe. 


- 
- 


18. Another Map. 
T4xE Quinces before they are quite ripe, waſh 
them in Water and Salt, and rub off the Scurf, and 
let them lye in the Water twenty four Hours; then 
make a Pickle of Wine-vinegar, Bay-falt, whole Mace 
and Cloyes, with ſome Bay- leaves, all boiPd together. 
Put your Quinces into it ſcalding hot, and parboil 
them ; then put them together with the Pickle into an 
earthen Pan, and ſo they may be kept for uſe for 
Tarts, &. | | "= 
1 | 19. Another Way, 

TAKE the faireſt. and largeſt Quinces, core them; 
eut the worſt of your Quinces in pieces, boil them 
to make the Liquor ſtrong ; when they are a quar- 
ter boil'd, ſtrain the Liquor, and put to it ſome Salt, 
and ſtale Beer; put the Quinces into a Pan, put the 
Liquor to them, and cover them up cloſe. 
20. To keep Quintes foz Pyes. 
Wie them, and put them into a Veſſel of Small- 
beer when it has done working; ſtop them up cloſe 
that no Air may get in, and they will keep good all 
the Year, Gees | 

'2r. To make Parmalade of Quinces red, flic'd, 
Have ſome Quince Liquor ready, then pare and 

your Quinces ; put a Pound of fine Sugar to eve- 
12 gf Quince Liquor; then put in as many Sli- 
ces of Quince as the Liquor will cover; then cover 
the Pot cloſe, and let them boil voy till they are 
jelly'd and become of a bright red. Then put Li- 


* 


quor 'and Slices together into your Glaſſes. 


f 22. Another Way, not Clic'd, 

Do not pare your Quinces, only cut them into 
en, then boil them, Seeds and all, in Water 
*ill* they diſſolve, and turn to a Marmalade. Then 

ſtrain all through a 8 Linen Cloth, 
but do not ſqueeze them; ſet the Liquor by. Take 

their Weiglit of Sagar, and boil it till it becomes 
FTA A i 9 crack dh 


erack d, pour this into your Quince Liquor with a 
little Claret. You may alſo add ſome beaten Cinna- 
mon, Nutmeg, Cloves, and Mace; boil all theſe 
together, ſcumming them well, and ſtirring them of- 
ten. When the Marmalade is boil'd to the Conſi- 
ſtence of a fine Jelly, which you may know by its fal- 
ling by great Drops out of a Spoon upon a Plate, or 
returns to its pearled Quality ; rake it off the Fire, 
and ftrain it through a Linen Cloth or Sieve, and 
put it up in Pots or Glaſſes. [6 
Or you may pour it into leaden Moulds ; and when 
it is cool'd, put them in hot Water, as it were into a 
Balneo Marie ;, and the Pieces of Marmalade will: be 
eaſily looſened, and let fall one upon another into 

xes. 

23. To make Marmalade of Quintes white. 

LET the Quinces be boil'd tender in fair Water; 
then take as much fine Sugar as they weigh; wet 
your Sugar with the Quince Water; then boil it till 
it becomes almoſt Sugar again; then put in your 
Quinces, and boil them up quick, and put them in 
Pots for uſGe. | 

24. To make red Quince Parmalade in Jelly, 

PARE, core, and ſcald your Quinces; then ſcald 
as many as will make a Quart of juice, ſqueeze them 
through a coarſe Cloth, and ſtrain them thro? a Jelly- 
bag; to a Quart of this Liquor put three Pound of 
ſcalded Quinces, and three Pound of Sugar; then ſet 
them on a pretty brisk Fire; and when it begins to 
boil, ſlacken your Fire: When you ſee it begins to 
turn red, tye a Pye-plate up in a-Cloth, and cover them 
with it: take care not to boil it till it turns muddy 
and black; but as ſoon as it is come to be of a 
fine bright red, take it off, and put it into Pots or 
Glaſſes. | | | 
25. To make Marmalade of Quintes white, 

7 and in Jelly. 

| TAKE two Pound of the cleareſt Quinces, pare 
them, cut them into Quarters, and take out the 


I 


l 
Þ 
| 
1 
' 
11 


| 
f 


a 

Cores; beat two Pound of Loaf Sugar very fine ; 
then lay your Quinces on a white earthen Baſon, and 
firew the Sugar upon them, and let them ſtand till 
the Sugar begins to be melted; then ſet them over 
the Fire, and make them boil apace, keeping them 
ſtiirring for fear of burning 

boil'd, put in a Quart of Jelly, and a Pound of Su- 
gar, boil it up quick, and put it up in Pots for uſe. 

| 26, Ts make Marmalade the Spaniſh Way, 

TAKE ten Pound of ripe Quinces, pare and core 
them, a Pint and half of Water, two Pound of fine 
Sugar: Let them ſtew all together over a ſlow Fire, 
and as they begin to graw dry, put in a little Roſe- 
water, and Sack, or White-wine : Then ſqueeze out 
the Juice and Pulp, and add two Ponnd of Sugar 
more, and a little Orange-water and Roſe-water. 
When it is enough, if you drop it on a Plate, it will 
came off clean, Then ſet it by to cool, put it in 
Pots or Boxes, ftrew over it ſome perfym'd Comfits, 
and keep it cloſe cover'd, 
| 27. To pieſerbe Quintes liquid. 

TAxk the ſoundeſt, yelloweſt, and ripeſt Quinces, 
pare, core, and quarter them; then hoil them in a 
good quantity of Water till they are very ſoft, with 
their Parings and Cores; take them off from the 
Fire, take ont ſome of the Quinces with the Skim- 
mer, and put them into cold Water; ſet the reſt over 
the Fire again, and give them twenty Boilings ; then 
paſs this Decoction through a Straining-bag: Take 
to eyery two Ladlefuls of it, one of clarified Sugar, 
put it into a Copper Pan, put in your Quinces that 
are to be preſerved; you may put in Cochincal or 
Wine to make them look red; and boil them over 
a gentle Fire covered. As the Syrup waſtes, add 
more Sugar, boiling it till the Syrup becomes pearled, 
Then fet them by till they are cold, put them in 
Pots or Glaſſes, and pour the Syrup upon them. 


28. T9 


: When it is about half 
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; 28. To preſerve Nuinces white; 
, and PARE and Core your Quinces, ſtrewing Sugar on 
d kill them, as you pare them; before they are par d, fill the 


Holes with Sugar, and. daſh in a Spoonful or two of 


Water, to make the Sugar melt ; then put them on the 
half Fire in Water, and let them boil till they are clear and 
s _ tender, let them bail quick; when they are enough, 


and you having ſome Jelly of the Cores, or of Pippins 
ready, put it to them into the Syrup they were boil- 
ing in before ; put the Quinces into Glaſſes, when they 
are near cold; then boil up your Jelly again with the 
Syrup as faſt as you can ; juſt when you are about to 
take up the Jelly, put in a Musk Comfit into it, and 
then pour the Jelly on the Quinces. 
29. To make a Quinte Pudding. 

TAKE two Pounds of the Pulp of Quinces, a Pound 
of fine powder'd Sugar of Cinnamon, and Ginger pow- 
der'd, of each a quarter of an Ounce; put fixteen Yolks 
into two Quarts of Cream, beat them up well, add to 
them the Pulp of Quinces, ſtrew a Cloth with Flour, 
tye up your Pudding, and boil it. 

30. To make a Nuince Pye, 

TAKE preſery'd Quinces, freed from both Parings 
and Cores, make a Syrup with Water, boil'd up with 
fine Sugar; then take as much of it as the Weight of 
the Quinces you intend to put in your Pye, and put it 
into a Preſerving-pan ; boil it, ſeum it, and then put 
in your Quinces; let them boil till they be well clear d, 
then lay them into your Pye, in halves or quarters; 
make your Pye round with a cut Cover, put in more 
Sugar, cloſe it up, bake it, and put in your Syrup, and 
ſo ice it over. | 

31. To make Quiddanp of Quinces. 

TAKE a Quart of the Liquor, the preferv'd Quin- 
ces, and add to it a Pound of raw Quinces, clear'd 
from the Rind and Core, bail it up with a Pound of 
Sugar, till it will ſtand upon a Knife Point, like Jelly. 
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32. To make a Nuince Tart, then 

LET your Quinces be either freſh gather'd, or ſuch Par 
as have been kept dry in Straw, pare them, and core Fire 
them, cut them into quarters, and then into thin Sli- the 
ces; then take Pippins, or other hard Winter Fruit, drud 
gather d before they are fully ripe, pare them, core it a! 
them, cut them into quarters and thin ſlices, lay in four 
your Tart a Layer of each, ſcattering ſcrap'd Orange- roon 
peel among the Layers; then put in Syrup of Quin- 
ces, and ſtrew on the Top fine Sugar mix d with pow- Live 
der'd Cinnamon, cloſe it up, bake it in a gentle Oven. a lit 
33. To make Syrup of Quinces. mts 

GRATE Quincgs, paſs their Pulp through a Cloth, I al t 
to extract their Juice, ſet this Juice in the Sun to ſet- then 
tle, or before the Fire, and by that means clarify it; Fire 
far every four Ounces of this juice, take a Pound of pour 
Sugar, boil'd to a blown Degree. If the putting in tor a 
the Juice of the Quinces ſhould check the boiling, of 
the Sugar too much, give the Syrup ſome Boilings, till 
it becomes pearl'd;- then take it off the Fire, and when Qua: 
it is cold, put it into the Bottles. | well | 


1. To bake Rabbets. with 


AY by the Livers, divide the Rabbets into quar- n; 

ters, lard them with large Lardons of Bacon well 
ſeaton'd, and with lean Ham; lay Bards of Bacon all then 
over the Bottom of a Stew-pan, and upon them Slices 
of Veal, ſeaſon'd with Salt, Pepper, Spices, flic'd Oni- I Wt 
ons, ſweet Herbs, Cives, Parſley, Farthips and Carots; ſome 
lay your Quarters of Rabbet upon theſe, and then lay | 
the ſame Roots and Seaſoning over them, that you did I} 7% ©. 
under them, lay ſlices of Veal, and cover all with Bards 
of Bacon; then either bake them in an Oven, or under I ut © 
a baking Cover ; while they are baking, make a Cullis 


as follows; cut Slices of Veal and Bacon, beat __ 
y ; em 
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them in the Bottom of a Sauce-pan, put to them Carots, 
Parſnips and Onions fliced ; let it ſtand over a moderate 
Fire, and when it begins to ſtick to the Bottom of 
the Sauce-pan, moiſten it with a little melted Bacon, 
drudge it with Flour, ſtir it all together ; then put to 
it a little Gravy, and a little ſtrong Broth, and three or 
four Cloves, ſome whole Cives, a little Parſley, Muſh- 
rooms and Truffles cut in Pieces, and ſome Cruſts of 


Bread; let all theſe ſimmer together; then pownd the 


Livers of the Rabbets in a Mortar, and put to them 
a little of the Liquor of the Cullis, and then put them 
into a-Cullis ; when they have ſimmer'd a little, ſtrain 
all through a Sieve ; your Rabbets being bak'd, drain 
them, put them into your Cullis, ſet them over the 
Fire, and give them a ſimmer or two; then diſh them, 
pour your Cullis upon them, and ſerve them up hot 
tor a firſt Courle. 
2. To bake Rabbets with Slices of Bacon, 

Lay by the Livers of your Rabbets, cut them into 
Quarters, and lard them with large Lardons of Bacon, 
well ſeaſon d, and with the Lean of a Ham; then lay 
in the Bottom of a Stew-pan Bards of Bacon, and Sli- 
ces of Veal, ſeaſon'd with Salt, Pepper, ſlic'd Onions, 
and ſweet Herbs; add alſo Cives, Parſley, Carots and 
Parſnips ſlic d; then lay in the Quarters of Rabbets, 
lay over them the ſame Seaſoning you did under them, 
with Slices of Carots, Parſnips, Veal and Bards of Ba- 
con; then either ſet them into an Oven, or under a 
baking Cover, with Fire both over and under them; 
then make a Ragoo call'd Saingaraæ, thus, cut ſome Sli- 
ces of Gammon of Bacon, beat them well, toſs them up 
with a little melted Bacon and Flour; put to them 
ſome good Gravy, without any Saltin it, and a Bunch 
of ſweet Herbs ; let all theſe ſtew together ; then put 
in a little Vinegar, and bind the Sauce with a good 
Cullis ; -when your Rabbets are bak d enough, take them 
out of the Pan, lay them to drain; then put them in- 
to the Saingaraz, and let them ſimmer in it for a little 


While; 
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while; diſh them, pour the Sajyzaraz over them, and 
ſerve them up to Table for a firſt Courſe. 

You may alſo bake Rabbets with Ragoos of Cucuni- 
bers, which you will find in Letter C, and of Endive, 
which you will find in Letter E. 

3+ To bake Rabbets with Puſhrooms 02 Truffles. 

CuT ”=_ Rabbets into quarters, lay by the Li- 
vers, lard your quarters with large Lardons of Bacon 
well ſeaſon d, and with the Lean of a Ham of Bacon; 
garniſh the Bottom of a Stew-pati with Bards of Ba- 
con and Slices of Veal, ſeaſon'd with Salt, Pepper, Spi- 
ces, ſweet Herbs; add alſo flic'd Onions, Cives, Par- 
ſnips and Carots fliced, and Parſley ; lay in your quar- 
ters of Rabbets upon theſe, and lay the fame Seaſon- 
ing over as you did under, covering with Slices of O- 
nions, Carots, Parſnips, Veal and Bards of Bacon ; then 
bake it in an Oven, or in a baking Pan, between two 
Fires, the one over, and the other under it; then toſs 
ſome Muſhrooms or Truffles up in a Sauce-pan, with 
a a little melted Bacon, put in a little Veal Gravy, and 
a little Eſſence of Ham to moiſten them; then skim 
off all the Fat, and put in a good Cullis to bind them; 
when your Rabbets are enough, take them up, lay 
them a draining, then put them into this Ragoo, and 
let __ ſimmer for a — diſh them, pour 
your Ragoo upon them, and ſerve them up hot for 
the firſt Cour. - Er”. 


4+ To boll Rabbets. 

Pxicx the Rabbets down to their Shoulders, ga- 
thering up their hind Legs to their Bellies, lard them 
with if you pleaſe, and boil them whitez when 
they are boil'd, take their Livers and nimce them 
ſmall, with fat Bacon boil'd; then put to it White- 
wine, ftrong Broth and Vinegar, all together about 
half a Pint, boil theſe with ſome whole Mace, ſome 
Barberries, and a little minc'd Parſley, put to theſe a 
Ladleful of drawn Butter; diſh your Rabbets on Sip- 
pets pour your Sauce over them, garniſh the Diſh with 

rberries, and Slices of Lemons. | a 
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| 5. To bake Rabbets in a Caſſerole, 

Dr vids your Rabbets into quarters, lard them with 
thick Lardons of Bacon, fry them with Lard or But- 
ter; then put them into an earthen Pipkin, and ftew 
them in good Broth, ſome White-wine, Salt, Pepper, 
+ Bunch of ſweet Herbs, fry'd Flour and Orange. 

6. To kritaſſy Rabbets, 

PARBOI1L your Rabbets very well, then cut them in- 
to halves or quarters, flour them and fry them in freſh 
Butter; let a Sauce be prepar'd of half a dozen Yolks 
of Eggs, well beaten, and half a Pint of ſtrong Broth 
and White-wine, a handful of Parſley boil'd green, and 
chapp'd ſmall with a little Sugar, and a Nutmeg grated 
you may alſo add Artichoke-bottoms, and ſlic d Pota- 
toes roaſted ; put theſe into the Pan to your Rabbets, 
and keep ſhaking the Pan over the Fire till they are 
ready to boil ; then diſh the Rabbets on Sippets, and 
pour on the Sauce ns thick as drawn Butter, garniſh 
with boil'd Parſley, Barberries and Lemon. 

7. To haſh Rabbets, | 

Was the Rabbets, pick the Fleſh from off the 
Bones, and mince it ſmall, add to it a little good Mut- 
ton Broth, a Shalot or two, a little Nutmeg grated and 
# little Vinegar, ftew'd together; put in a good piece 
of Butter, a Handful of ſhred Parſley, ſerve it upon Sip- 
pets, garmſh'd with Slices of Lemon. 

8. To make a Rabbet-pye. 
TAKE young Rabbets, cut them in pieces, fry them 
in Lard, with a little Flour, ſeaſoning them with Salt, 
Pepper, Nutmeg, ſweet Herbs and Chibbols, adding a 
little Broth ; when they are cold, put them in your 
Pye, adding ſome Truffles, Morils, and pownded Lard, 
lay on the Lid, ſet it in the Oven, and let it ſtand for 
an Hout and a half; when it is about half bak'd, pour 
in the Sauce in which the Rabbets were fry'd 3 and 


when you are about to ſerve it up to Table, ſqueeze in 


lome Juice of Sevi / Orange. 
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| 9. Another Mag. 

.. TAKE a Couple of Rabbets, parboil them, bone 
them, lard them, and ſeaſon them with Salt, Pepper, Nut- 
meg, Cloves and Mace, and Winter Savoury ; lay them 
into your Pye with a good many forc'd Meat Balls, 
laying a Pound of Butter on the Top; cloſe it up; bake 
it, and when it is cold, fill it up with clarify'd Butter. 
| ; 10. To roaſt Rabbets. 

SerT them not Back to Back, but skewer them up 
Side to Side; while they are roaſting, boil ſome Par- 
fley, mince it, mince the Livers very ſmall, and mix 
them with melted Butter ; when they are enough; diſh 
them, pour the Sauceoyer them, and ſerve them up. 
Or elſe make your Sauce with the Liver minc'd with 
ſome Bacon and Beet-ſuet, Thyme, Parſley, ſweet Mar- 
joram and Winter Savoury ſhred ſmall, with the Yolks 
of hard Eggs minc'd; let all theſe be boil'd in ftrong 
Broth and Vinegar ; then put to it drawn Butter, 
grated Nutmeg, anda little Sugar, garniſh with Slices 
of Lemons. | | 
as 11: To d!eſs Rabbets a la Saingaraz. 

LARD your Rabbets, and roaſt them; then cut ſome 
Slices of Gammon of Bacon, beat them well, and toſs 
them up in a Stew-pan, with melted Bacon and a lit- 
tle Flour ; put to them ſome good Gravy, without 
Salt, and a Faggot of ſweet Herbs; ſtew all theſe to- 
gether, then add a little Vinegar, and thicken with 
ſome good Cullis; quarter the Rabbets, diſh them, take 
the Fat oft the Slices of Bacon, lay them upon your 
Rabbets, pour the Sauce over them, and ſerve them 
up to Table hot. e 

12. To roaſt Rabbets with a Farce in their Bodies. 

TAKE a Couple of Rabbets, parboil them, cut off 
their Heads, and firſt. Joints of their Legs; make a 
Farce for them of their Livers minc'd with a Muſh- 
room, a Truffle, a few Cives and ſome Parſley minc'd, 
and ſeaſon d with Salt, Pepper and Nutmeg, add a 
good Handful of ſcrap'd Bacon; then pownd all toge- 


ther in a Mortar, and having ſtuff d the Bellies of the 
| 1 6 
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Rabbets with ſome of this Farce; skewer them to- 


ether, and lard them with lean Ham, fat Bacon, and 


lices of Veal, wrap them up in Paper, ſpit and roaſt 
them; when they are enough, put ſome Cullis or Eſ- 
ſence of Ham, in a Diſh, take off the Bards of Ba- 
con, diſh them, and ſerve them up hot for a firſt 


Courſe, | 
| 13. To ſtew Rabbets. 

TAKE two or three Rabbets, boil them till they 
are half enough, cut them into Pieces in the Joints, 
cut the Meat off from the Bone in Pieces, leaving ſome 
Meat on the Bones ; then put Meat and Bones into a 
good Quantity of the Liquor in which the Rabbets 
were parboil'd, ſet it over a Chafing-diſh of Coals, be- 
tween two Diſhes, and let it ſtew, ſeaſon with Salt, 
and groſs Pepper, and then put in ſome Oil; and be- 
fore you take it off the Fire, ſqueeze in ſome Juice of 
Lemon ; when it has ſtew'd enough, ſerve up all toge- 
ther in the Diſh. : 

14. To ſtew Rabbets the French Way, | 

DrvipE your Rabbets into Quarters, lard them 
with pretty large Lardons of Bacon, fry them, ſtew 
them in an earthen Pan with firong Broth, White- 


wine, Salt, Pepper, a Faggot of tweet Herbs, fry'd 


Flour and Orange. 


15. Ragoos, 
Racoos are as various as the Matters they are 


made with, either Fleſh, Fiſh, Fowl, Roots, or Herbs; 


all which you will find in their proper Places, 
16. To boil Kaies, 

CuT off their Heads and Legs, truſs them, and put 
them into a Pipkin with good ſtrong: Broth, and half a 
Pint of White-wine, ſeaſon with Salt, Pepper, whole 
Mace and Currans; when they are enough, diſh them 
on Sippets, thicken the Broth with grated Manchet 
and Butter, diſſolve a little Sugar in Rofe-water, and 


Lemon, and Broth, garniſh with Slices of Orange or 


Lemon, put into the Diſh, ſerve them up. 
Ff 17. Tg 
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17. To make Kaifin Wine. 

TAKE twelve Pound of Raiſins of the Sun, and ſtone 
them, fix Pound of white Sugar, the juice of a dozen 
Lemons, and the Peels of ſix ; put them into a Pot 
with a Cover, with twelve Gallons of Water, let them 
boil for half an Hour; then take them off the Fire, 
and let them ſtand cloſe cover d for three or four Days, 
ſtirring it twice a Day; then ftrain it and bottle it up 
cloſe for Uſe, but do not fill the Bottles quite full, 
left it ſhould break them; ſet them in a cool Place, 
and in a Fortnight's time you may drink it. 

18. To make Ragberry Cakes. 

TAKE Rasberries that are pretty ripe, and as much 
as they weigh in double-refin'd Sugar, boil'd to a can- 
dy Height, with a little Water, having firſt bruis'd 
your Rasberries; put them into the Candy, and min- 
gle them with it; then put them into little Tin Hoops, 
or drop them on Plates; ſet them in a Stove, and 
keep them turning till they are dry. If you would 
have the Cakes without Seeds, you may ſtrain your 
Rasberries. 

19. To make a Compoſt of Rasberries. 

Bo1r, Sugar to a pearl'd Quality, then let them 
have a cover'd Boiling, and by this Means the Buſi- 
neſs will be effected; but if the Rasberries are over 
ripe, the Sugar muſt be boil'd to a little higher 
Degree. | 

20. To make aConſerve of Ragberries. 

TAKE ripe Currans, pick them, mix them with a 
few Rasberries, to give them a Smell and Tincture; 
put them into a Copper-pan over the Fire, to caule 
them to caſt their Juice; then drain them well on a 
Sieve, then ftrain them, and let that which runs thro' 
the Sieve be ſet again over the Fire, to be dry'd. In 
the mean while boil the Sugar to its crack'd Quality, 
then throw in as much of * thick Subſtance of your 
Fruit, as will be ſufficient to give the Conſerve a 
good Colour and Taſte, and temper all well with the 
Sugar; afterwards work the Sugar, and make it — 
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round about the Pan; and when you perceive a thin 
Ice on the Top, take off the Pan, and dreſs your Con- 
ſerve in the Moulds. 
21. To make Jelly of Rasberries. 

TAKE two Pounds of Rasberries, one Pound of 
Currans, and two and a half of Sugar ; bring the Sugar 
to its crack'd Quality, then put in your Rasberries, 
and boil them, ſcumming them till no more Scum will 
riſe, and till the Syrup is come to a Degree between 
ſmooth and 4 you would have the Jelly be 
of a very red Colour, let it be cover'd as it boils, fim- 
mering it, and put' to it ſome Red-wine, or prepar'd 
Cochineel. 


22. Another Map. 

TAKE Rasberries that are pretty ripe, ſet them over 
the Fire, in a Preſerving-pan, and extract the thin Juice, 
cooling the Bottom of the Pan, as often as you find 
Occaſion, with Water; then ſtrain. it through a fine 
Strainer, and when you have gotten as much as you can, 
add to it the ſame Quantity of Sugar, and boil it up 
into a Jelly. 

23. To make Marmalade of Rasberries. ; 

THe Body of the Marmalade of Rasberries is u- 
ſually made of very ripe Currans; to which is added 
a Handful of Rasberries, to make it appear as if it 
were made altogether of Rasberries, and is made as 
follows; ſtrip the Currans from the Bunches, ſoak them 
n boiling Water till they break ; then take them from 
the Fire, and drain them upon a Sieve, and when they 
are cold, paſs them through the Sieve to clear the 


Syrup from the Grains; then ſome time after dry it o- 


ver the Fire, according to the uſual Method; in the 
mean time, having allow'd a Pound of Sugar to every 
Pound of Fruit, let it be brought to its crack'd Qua- 
lity ; temper all well together, make them ſimmer a 
little, ſtrew them with Sugar, and let your Marma- 
lade be conveniently diſpos'd of in Pots, &c. 
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24. To make Rasberry Pafte. © 

STRAIN Rasberries hard through a Cloth, boil the 
Juice, for each Pound of Juice take a Pound of dou- 
ble-refin'd Sugar, and as much fair Water as will 
wet it, boil them to a candy Height, i. e. till it wil 
lie upon a Plate clear, like a chryſtal Drop; then put 
into it the Rasberry Juice, ſtirring it continually til 
the Juice and Sugar be well-mix'd, ſet it on the Fire, 
and let it have a Walm or two, and ſo put it into 
Glaſſes for Paſte, ſcarcely an Inch thick, put it on 
Stone where it may be but warm; and when it is 
grown {tiff enough to cut, turn it out upon glaz'd Pa- 
per, anll cut it into what Forms you pleaſe, then lay 
them on the Stone again, and dry them up. 

25. To p:eſerve Rasberries dzy, 

* LET not your Rasberries be too ripe, prick them, 
and put them into Sugar brought to its blown Qua- 
lity, an equal Weight with themſelves, and let them 
have a cover'd Boiling; then take them oft, ſcum them, 
and put them into an earthen Pan, and ſet them in 
a Stove for twenty-four Hours; when they are cold, 
drain them from their Syrup, and dreſs them as you 
do other Sweet-meats, in order to be dry'd, ftrev 
with Sugar, and dry'd in a Stove after the uſual 
| 26. To pꝛeſerve Rasberries. 
NorTsE, that thoſe Rasberries that have thick Grains 
are not ſo fit for preſerving, being full of Juice, which 
ſoon turns to Marmalade ; but thoſe that have fmali 
Grains are more proper, becauſe their Subſtance 1 
more firm and compact; thoſe Rasberries, that grow in 
moitt Places, are not ſo good as thoſe brought forth in 
dry Soil; nor is ſo much Sugar neceſſary for preſervins 
them, becauſe Fruits which grow in marſhy Ground 
diſſolve in Sugar. 

After having pick'd four Pounds of good Rasber- 
ries, give them a Boiling lightly cover'd, in three 
Pounds of pearPd Sugar, ſtirring them from time to 
time; then let them ſtand to cool, take them out, 3 

them, 
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them, and dry them ; then put them into the Syrup 
ab, again, augmenting the Quantity with pearl'd Sugar, that 
boil the it may be ſufficient for ſoaking of the Fruit; then put 
1 of dou-W them into Glaſſes, pour the Syrup upon them to be kept 
AS will for Uk. | | 
all it will But if the Rasberries are ſomewhat greeniſh or tart, 
then put put them not at firſt into Sugar ſo boil'd, becauſe they 
ally til will grow hard, ſo that it is expedient to make Choice 0 
the Fire, them. | 


it into 27. To make Quiddany of Rasberries. 

it on a Pick your Rasberries, put them in a Pot, ſtop it 
jen it 15 up cloſe, and ſet it into a Kettle of boiling Water; let 
az d Pa. them ftew thus for near an Hour, then ſtrain the Li- 


then lay quor from the Pulp, and put to it an equal Weight 
of double- refin d Sugar, and a little Ambergreeſe or 
Musk; when you have done, boil all together over a 
k them, quick Fire, becauſe if they are long, they will loſe 
n Vu their Colour. 
et then 28. To make a Rasberry Tart. 
m them, MaxeE Pufi-paſte, roll it thin, lay it in a Patty-pan, 
them ir then lay in your Rasberries, ſtrew over them double- 
re cold, refin'd Sugar, cloſe up the Tart, bake it, cut it up, and 
as You put in half a Pint of Cream, and the Yolks of two 
ſtrew a or three Eggs well-beaten, and a little fine Sugar; let 
e ufd it ſtand ttill it is cold, take off the Lid, and ſerve 
it up with Sugar ſtrew'd round the Brims of the 


Diſh. 
c Grains - 29. To make a Syrup of Rasberries. 
which TAKE * Pints of Rasberries dry gather ' d, and 
'e mal clean pick'd, and put them into an earthen Pan, with 
tance 13 two Quarts of Canary, and ſtop it up cloſe with Late 


grow in or Paſte; ſet it in a cool Place for ten Days, then 

rth in add a fourth Part of the Quantity, and freſh Berries, 

ſerving and digeſt them in a Glaſs Still; and when all the Co- 

Frounds lour is taken out of the Berries, ſtrain out the remaine 
ing liquid Part, and add as much Sugar to it as will 

Kasber'f boil it up into a Syrup, ſumming it continually while 

| elrc'Y it is boiling, 

ime to ; ; 
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| 30. To make Ragberry Water, 

Pick your Rasberries and bruiſe them, with ſuch 
a Quantity of Water and Sugar as will make a plea- 
fant Liquor; then clarify it, and ſtrain it, ſqueezing 
ont the groſs Subſtance ſtrongly, to make the Water 
of a red Colour. If you ſhould ice it, you muſt make 
it clear, by paſſing it through a ſtraining Bag, 
* you may perfume it with Musk or Amber at 

ure. 47570 
31. To make Ragberry Wine. 

TAKE two Gallons of Rasberries, and eight Pound 
of double-refin'd Sugar, put them into an earthen 
Pan, let them ſtand for two Days, bruiſing and ſtir- 

ring them often together; then put them into a wool- 
len Cloth, hang them up over another Pan that they 
may drop into it for twenty four Hours; then put 
the Liquor into a Stein, with a Tap in it, let it fer- 
ment for a Week or ten Days, taking off the Scum, 
and if it be fine, bottle it up, and after it has ſtood 

a Week in the Bottles, put it into freſh Bottles, keep- 
ing the Settlings which are in the Bottoms of the 
Bottles, which may afterwards. be put together in 
Bottles by themſelves; you muſt ſhift it thus into 
freſh Bottles two or three times, as long as there 
are any Settlings in the Bottles. 

| 32. To make Ratafia. 

To a Gallon of Brandy add a Quart of French 
White-wine, and a Quart of Orange-Flower Water, 
and four hundred Apricock Stones crack'd, and a 
Pound and quarter of fine Sugar, put them into a 
large Bottle, ftop it- cloſe, ſeal it down, and ſet it in 
the Sun for fix Weeks, taking it in every Night, 
if it be wet Weather, and ſhake it twice a Day; then 
h 72 oy ſtand to ſettle, and rack it off till it is thorough- 
Fine. | 


33. To make Ratakia white. 
TAKE three Gallons of Water, three Pounds of Su- 
815 three Ounces of Cinnamon, ſome Nutmegs, Cloves, 
ce, Ginger, and white Pepper beaten, tye them up 
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in a Rag ; boil all theſe together, and put in the 
Whites of a couple of Eggs to clarify the Sugar, ſcum 
it well, and boil it till one third Part is boil'd away; 
or at leaſt till you find the Liquor has ſufficiently ac- 

uir'd the Taſte of the Ingredients. Then take it off 

om the Fire, and put to it three Quarts of Brandy, 
and paſs all through a Straining-bag, or a fine Sieve, 
You may alſo give it a fragrant Smell with the Juice of 
white Strawberries or Rasberries, or elſe with Orange- 


flowers. 
34. To make Muſcadel Kata fia. 

TAKE Muſcadel Grapes very ripe, preſs them 
and to every Quart of Juice, add a Qyart of Brandy, 
and a quarter of a Pound of Sugar. Put this into an 
earthen Stein with Mace, Cloves, and Cinnamon, and 
a few Grains of Pepper, let them ſtand two or three 
Days to infuſe ; afterwards clarify it by paſſing it 
through the Straining-bag, put it into Bottles, adding 
to it a Grain of Musk, it you pleaſe. 

35. To tincture Kata fia's. 

A great Variety may be produc'd out of one Ra- 
tafia, either with Mulberries, Rasberries, Strawberries, 
&c. prepar'd ſeparately with Brandy, Sugar, and Cin- 
namon : Or you may infuſe the Fruits in the Ratafia. 

36. To boil Red-ſhanks. 

Ros r and baſte them till they are half roaſted; 
then ſtick ſome Cloves about them, and put them in- 
to a Pipkin of boiling Water, (but a very ſmall Quan- 
tity) let them have a Walm or two, then pour out 
all the Water but a Pint, and put to them ſtrong 
Broth and Claret, the Gravy that dropt from them in 
roaſting, Cloves, Mace, Salt, Pepper, and fry'd 
Onion; when theſe have all ſtew'd together, ſerve them 
up on Sippets, 


37. To butter Rice, 

LET your Rice be pick'd and fitted, and when your 
Water boils, put it in and ſcum it; when it is boil'd 
enough, drain it, butter EF it up upon fine car- 
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ved Sippets, ſcraping over it Sugar, and ftrewing Cin- 


namon Powder over it. 
38. To make Rice Cream, 

Take two Quarts of Cream, four Handfuls of Rice- 
flower, and half a Pound of Sugar, mingle the Rice- 
flower and Sugar very well together, and put it into 
the Cream ; then beat the Yolks of a couple of Eggs 
with Roſe-water, and put them into the Cream, ftir 


them all well together, ſet them over a quick Fire, 


keeping them continually ſtirring. 
39. To make Rice Ciſteſe-cakes, 

Bol two Quarts of Cream a little while, with a 
little whole Mace and Cinnamon ; take it off the Fire, 
take out the Spice, and put in half a Pound of Rice- 
flour; then ſet it on the Fire again, and make it boil, 
ſtirring it together; take it off and beat the Yolks of 
twenty-four Eggs, then ſet it on the Fire again, and 
keep it continually ſtirring till it is as thick as Curds, 
add half a Pound of Almonds blanch'd and pownded 
fine, then ſweeten it to your Palate. 

| 40. To make a Rice Tart, 
BorL your Rice in Milk or Cream till it is tender, 
r it out and ſeaſon it with Salt, Pepper, Sugar, 
utmeg, Cinnamon and Ginger; add the Yolks of fix 
or eight Eggs, and put them into your Tart, ſqueez- 
ing in the juice of Orange, cloſe it up, bake it; when 
it is baked, ſcrape Sugar over it, and ſerve it up. 


4t. To make Rice Fzumety. 

TAKE a Quart of Rice boil'd in Milk ſoſt and 
thick, new Milk and Cream, of each three Pints, a 
little Salt, and ſome Sugar ; boil it till it is pretty well 
thicken d; put in a pound and half of plump'd Cur- 
Trans, boil it a little, and ſerve it up. 

42. A Kite Flozendine. 

BotL a quarter of a Pound of clean pick'd Rice 
in Water, and afterwards in Milk, till it is as thick 
as a Haſty-pudding ; let it ſtand till it is cold, then 
put in the Yolks of three, and the Whites of 2500 
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Eggs beaten, half a Pound of Marrow or Butter, half 
a Pound of Currans, and add to theſe a quarter of a 
Pint of Cream, a Spoonful or two of Canary, and a 
little Roſe-water : Add Salt; Nutmeg, Cinnamon, 
Cloves and Mace, and two Ounces of candy'd Ci- 
tron and Lemon-peel, then cover it with Puff-paſte, 
and bake it: Or you may make it in Chequers at 
Top with Slips of Paſte, and ſtiek Lozenges in the 
Chequers, and ſcrape Sugar ovec it. 
43. To boil Roaches. 

SCALE, draw, waſh, and cleanſe your Roaches well, 
wipe them dry with a Cloth, give them three or four 
Scotches with a Knife to the Bone, only on one Side : 
Then put into a Stew-pan as much ſtale Beer, Vinegar, 
and Water, with a little White-wine, as will cover 
the Fiſh : Then put in a Handful of Salt, a Bunch of 
Roſemary, Winter-favoury, Thyme, and Parſley, and 
a Handful of Horſe-radiſh Root ſlic d; then ſet the 


Stew-pan over a quick wooden Fire, and boil the Li- 


quor up to a Height. 
44+ To fry Roachee. 

- SCALE them, gut them, waſh them in Salt and 
Water, and wipe them clean with a Napkin ; then 
flour them and fry them in freſh Butter till they are 
brown and criſp; then take them out, and lay them 
in a heated Diſh; ſet them before the Fire to keep; 
=_ off the Butter you fry'd them in. Then in other 

utter fry Sage and Parſley criſp, and lay them on 
your Roaches. In the mean time let ſome Butter be 
beaten up with a few Spoonfuls of ſcalding hot 

Water, in which an Anchovy has been diſſolved, 
and pour this Sauce over your Roaches. Garniſh the 


Diſh with Parſley and Strawberry-leaves, and ſerve it 


up. 
475. To marinate Roaches. 

Havins ſeal'd, gutted, and cleans'd your Roa- 
ches, lay them in a Marinade of Oyl, Wine, Lemon- 
Juice, Salt, Pepper, an Onion flic'd, and a Bay-leaf; 
then drudge them with grated Bread, and bake them 
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in an Oven moderately hot, that they may bake of a 
fine brown Colour. Then diſh them, and garniſh with 
green Parſley and fry'd Bread. 

: | 46. To ragoo Roaches, 

HAviNG prepar'd your Roaches as before, by 
ſcaling, waſhing, and drawing them, broil them on a 
Gridiron: Fry their Livers with a little Butter, then 

wnd them in a Mortar, and ſtrain them in a 
Strainer with ſome good Fiſh-broth ; then ſeaſon with 
Salt, white Pepper, and Orange or Lemon-juice : Rub 
the Diſh with a Shalot or Clove of Garlick, dith 
your Fiſh, pour this Sauce over them, and ſerve them 


up. 
247. Rocamboleg. 
ROCAMBOLEsS are a ſort of mild and pleaſing 
Garlick, and called by ſome Spaniſh Garlick, much of 
the ſame Nature as Shalots, and give much the ſame 


Reliſh. 
48. Tomake fane Rolls, 

TAKE a quarter of a Peck of fine Flour, the 
Yolks of two Eggs, a little Salt, half a Pint of Ale- 
yeaſt, mingle all theſe well together, and knead them 
into a Paſte with warm Milk and a little Canary; 
when it is well moulded, lay it in a warm Cloth to 
riſe; then mould it again, and make it into ſmall Rolls, 
bake them, raſp them, and put them into the Oven 
again for a little while. | | 

49. To make ſhot Rolls. | 

TAKE a quarter of a Peck of fine Flour, break 
into it three quarters of a Pound of freſh Butter in 
ſmall Bits; put in ſome Salt, Sugar, beaten Spice and 
Coriander-ſeeds bruiſed, and a quarter of a Pint of 
Ale- yeaſt; when you have mingled them all well to- 
gether, make them into a Paſte with Canary and Milk 
warmed; wrap it up in @ warm Cloth to rife, and 
when the Oven is ready, make it into Rolls, prick 
them, bake them, and when you draw them, cover 
them till they are cold. | 
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50. To make Roſade, 
Tris is a Liquor made of pownded Almonds and 


Milk, mixed with clarified Sugar; but it is a Liquor 


that will not keep long, but grow greaſy. 
51. To make Roſa Solis. 
Infuſe eight Handfuls of the Herb Ro/a Solis in a 


| Gallon of Brandy, add double refin d Sugar ſifted three 


Pound, three Pints of Milk- water, and an Ounce of 
Cinnamon powdered ; add alfo an Ounce of white Sugar- 
candy, four Grains of Musk, and ſtrain all through a 
Cloth. 

52. To candy Rofemary Flowers, 

STEEP Gum-dragant in Roſe-water, and ſoak your 
Roſemary-flowers in it : Then lay them on a Paper, 
and ſtrew ſiſted Sugar over them; lay them in the 
hot Sun, turning them, and ſtrewing Sugar over them, 
8 are ſufficiently candy d, then keep them for 

53: To make Conſerve of Roſemary Flowers. 

TAKE two Pound of Roſemary-flowers, the ſame 
Weight of fine Sugar, pownd them well in a Stone- 
Mortar ; then put the Conſerve into well-glaz'd Gally- 
pots. It will keep a Year or two. | 
| 54. To make Roſemary Eſſence, 

TAKE Roſemary Leaves four Pound, pownd them, 
put · them to ſteep in fix Quarts of warm Water in a 
Glaſs Veſſel for two Days; then pour your Infuſion 
into a large Copper Alembick, and diſtil it with a 

wck Fire till you have drawn off three Pints or two 
— of the Liquor; then unlute the Alembick, and 
pour in the diſtill' d Water by Inclination : And you will 
find in the Bottom, or ſwimming on the Top, a little 
Oil, which you muſt put into a Viol, and keep it cloſe 
ſtopt; then diſtil it over again, repeating the Opera- 
tion ſeveral times till no more Oil riſes. Then remove 
the Fire, and diftil the Water left in the Receiver, 
after the ſame manner as Brandy is reCtified for 
Spirit of Wine. 6 | 
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55. To make Roſemary Mater. 

TAKE a quarter of a Pound of Roſemary when it 
is at its Prime, Flowers and Leaves, a quarter of a 
Pound of Elecampane-root, half a Handful of red Sage, 
fix Ounces of Anniſceds, and one Ounce and a half of 
Cloves ; beat the Herbs together, and the Spices each 
by themſelves, put to them a Gallon of White-wine ; 
and let them ſtand a Week to infuſe, then diſtil them 
in Balneo Mariæ. | 

| 56. To make Conſerve of red Roſes. 

LET your Roſes be gather'd before they are- quite 
blown, pound them in a Stone-mortar, and add to 
them twice their Weight in double-refin'd Sugar, and 
put them into a Glaſs cloſe ſtopt up, but do not fill 
it full: Let them ſtand three Months before you uſe 
them, remembring to ſtir them once a Day. 

0 57. To dry or keep Roſes, 

TAKE the Buds of Damask-Roſes before they are 
fully blown, pull the Leaves and lay them on Boards, 
in a Room where the Heat of the Sun may not come 
at them ; when they are pretty dry, let a large Still 
be made warm, and lay them on the Top of it till 
they are criſp ; but let them not lie ſo long as to 
change their Colour: Then ſpread them thin; and 
when they are throughly dry'd; preſs them down into 
an earthen Pan, and keep them cloſe cover'd. 

55 To make Sugar of Roles. 

TAxkE red Roſes of the deepeſt Colour, pick them 
well, and dry the Leaves well in an Oven, then pownd 
them to Powder, and ſift them: Put a Pound of fine 
ſifted Sugar into a Pan, and with as much Water as 
will wet it. Then ſet it over a Chafing-diſh of Coals, 
and boil it till it be Sugar again: Then put to it as 
much of the Powder of Roſes as will make it of a 
good red Colour ; ſtir them well together, and when 
the Sugar is throughly cold, take it off, and put it 
vp in Boxes, 
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Gallon of warm Water, in a well-glaz d earthen Pot, 


. Moiſture is almoſt dry'd up; then put them into a 
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| 59. To make Syrup of Roſes 
INFUSE three Pound of Damask-Roſe-eaves in a 


with a narrow Mouth, for eight Hours, which ſtop up 
ſo cloſe, that none of the Virtue may exhale : When 
they have infus'd ſo long, heat the Water again, 
queeze them out, and put in three Pound more of 
Roſe-leaves to infuſe for eight Hours more, then preſs 
them out very hard. Then to every Quart of this 
Infuſion, add four Pounds of fine Sugar, and boil it 
to a Syrup. 
60. To make Roſe-water. 
Take Damask-Roſes gather'd when they are dry, 
before they open too much ; pick off the Leaves clean 
from the Seeds; lay them ſpread on a Cloth till their 


Pemter-Still, and make a Fire under them gently” by 
degrees, faſtening your Receiver to the Noſe of your 
Still with Paper or Cloth, that no Scent can come out; 
cork the Bottles up cloſe, being filld within an Inch 
of the Cork. The Roſe-leaves will be found at the 
Bottom of the Still in a Cake, which being dry'd in 

the Sun, are kept for a Perfume. 
61. To dreſs Rumps of Mutton a la Sauce Robart. 
TAKE halt a dozen Sheep's Rumps cut large; boil 
them for three Hours in Water, and three or four 
Spoonfuls of Vinegar, ſeafon'd with a Handful of Salt, 
a Spoonful of Pepper and Cloves, three or four Oni- 
ons, a Sprig or two of Thyme, and a Bay-leaf. Put 
the Spice and Herbs in after the Pot has been 
ſcum'd : When the Rumps are boil'd tender, take 
them out, and lay them in a Cullender to drain, ſcore 
them on the Sides with a Knife, dip them in drawn 
Butter, roll them in grated Bread, and broil them 
brown : In the mean time make your Sauce Robart 
thus : Put a piece of Butter the Bigneſs of an Egg in- 
to a Sauce-pan, ſet it over the Fire till it is almoſt 
brown, then put in a Handful of Onions minc'd very 
fine; let them ſtew gently till they are brown, then 
put 
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put in half a Spoonful of Flour: Let them ſtew a 
little longer; then put in a Ladle of Gravy, a little 
Salt and Pepper, let them boil for a quarter of an 


Hour, skim off the Fat, and put in half a Spoonful of 


Muſtard, the Juice of a Lemon or a little Vinegar, 
Pour the Sauce into your Diſh, lay the Rumps upon 
it: Garniſh with fry'd Parſley, or Lemon or both, 
and ſerve it up for a firſt Courſe. 

62. To dels Kumps of Putton a la Sante 

encnout. 

GARNISH the Bottom of a Stew-pan with Slices 
of Bacon, and then lay over them Slices of Veal, ſea- 
fon'd with Salt, Pepper, all ſorts of Spice and ſweet 

Herbs, and on them Slices of Onion; then lay in your 
 Rumps, lay Slices of Onions upon them, Slices of Veal 
on the Onions, and Slices of fat Bacon on the Veal ; 
cover the Stew-pan cloſe, and either ſet it in an Oven, 
or 4 la braiſe between two Fires: When the Rumps 
are enough, take them ont, and drudge them well 
with grated Bread, and broil them on a Gridiron. 
While they are doing, make for them a Sauce call'd 
Ramolade, thus; toſs Anchovies, minc'd Capers, 
Cives and Parſley, and a Clove of Garlick in ſome 
good Gravy, a little Oil, and with Salt, Pepper, and 
other common Seaſonings ; pour this Ramolade in 
the Diſh, lay the Rumps upon it, and ſerve them up 
to Table hot. | 4 1 

63. To karte and umps of Button, 

Cover the Bottom bd Stew-pan with Bards of 
Bacon, &c. as in the Receipt above- directed, and ftew 
them 4 la braiſe, or bake them in an Oven. Then 
wrap them up in forc'd Meat made as follows: Take 
a Pound of Leg of Veal, half a Pound of fat Bacon, 
and half a Pound of Suet, boil them for half an Hour, 
then throw them a little into cold Water, that your 
fat Bacon may not run to Oil in mincing. Then 
mince each of them ſeparately by themſelves very fine, 
then mince all together, and d them well in a 
Marble-mortar, with the Crum of a French =_ 
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bak d in Milk or Broth, and four raw Eggs, ſeaſon'd 
with Salt and Pepper, according to your Diſcretion, a 
little Nutmeg, a little Parſley and Onion minced very 
fine. Having pownded all theſe together to a Paſte, 
wrap the Rumps up in this forc'd Meat, dip them in 
beaten Eggs, drudge them with Flour, and 8 them 
in Hogs-lard, till they are of a fine brown Colour; 
then diſh them, and ſerve them up. | 
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1. To make an excellent Sack⸗Poſſet. 


EAT fifteen Eggs, Whites and Yolks, very well, 

and ſtrain them, then put three quarters of a 
Pound of white Sugar into a Pint of Canary, and mix 
it with 7 Eggs in a Baſon, ſet it over a Chafing- 
diſh, and keep continually ſtirring it, till it is ſcalding- 
hot; in the mean time put ſome Bits of Nutmeg into 
a Quart of Milk, and boil it; then pour it into your 
Eggs, they being ſcalding-hot ; hold your Hand pretty 
high, as you pour it, and let it be ſtirred all the while 
you are pouring it; then take it off the Chafing-diſh, 
ſt it before the Fire for half an Hour. 


2, To make Conſerve of Sage. 

TAKE a Pound of freſh Sage-flowers, and beat 
them well in a Mortar with a pound of Sugar ; then 
put them into a well-glaz'd Pan, and ſet them in the 
Sun, ſtirring them every Day. It will keep good the 
whole Year. 


3. To make Sage-Cream. 

Boir. a Quart of Cream, pownd red Sage in a Mor- 
tar, put into the Cream a quarter of a Pint of Canary, 
and a quarter of a Pint of Roſe-water , with half a 
Pound of Sugar. After the ſame manner you may do 
by any fort of good Herbs. 


4. To 
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4. To make Sage Water, 

TAKE Sage-flowers, ſprinkle them with White-wine, 

or Water, let them ſtand a while to macerate ; then 


- diſtil them in Balneo Martz. 


5 5. To make Sagoe. 

Boir a Quart of Water, let it ſtand till it is cold; 
then put to it two Qunces of Sagoe, and ſtir them to- 
gether till it is pretty thick ; then put in half a do- 
zen Spoonfuls of Canary, or White-wine, the Juice of 
a couple of Lemons, a Bit of Lemon-peel, and ſweet- 
en to your Palate. | 

6. Sallets. 

SALLETS are commonly made of Lettuces of any 
ſort, Sage, Sorrel, Parſley, Tarragon, Creſſes, the 
white Part of young Onions, or Shalots, all pick'd and 
wailrd, and in proportion to different Palates; theſe are 
eaten commonly with a little Salt, one part Muſtard, 
two parts Vinegar, and three parts Oil, well beaten to- 
gether and pour'd over 'the Sallad, or put in the ſeve- 
ral Sides of the Diſh, that each Perſon may roll his 
Sallad in as he pleaſes. 

TAKE a hard Cabbage, and with a ſharp Knife 
maye it as thin as poſſible, that it may not be diſ- 
cern'd what it is, and ſerve it up with Oil, Muſtard, 
and Vinegar. © 

Or elſe take Corn-fallet, and Horſe-radiſh ſcrap'd 
fine; diſh it handſomely, and ſerve it with Oil and 
Vinegar. 8 
8. To make a 2 Sallet kor the Spring. 
Take Cowſlip Buds, Violet- flowers and Leaves; 
young Lettuce, Spinage, Alexander Buds, Strawberry- 
leaves, Water-creiſes, Brook-lime, Sc. each apart by 
themſelves: Then take alſo Capers, Olives, Samphire, 
Cucumbers, .Broom-buds, Raitins, and Currans par- 
boil'd, Almonds blanch'd, Barberries, and other Pic- 
kles; then laya Turnip, or ſome other hard thing for 
a Standard in the middle of the Sallet, let it be 
formed like a Caſtle made of Paſte, waſl'd over = 

| e 


SA | 
the Yolks of Eggs, and within it a Tree made in like 
manner, and coloured with green Herbs, and ſtuck 
with Flowers; you muſt alſo have annexed to it twelve 
Supporters round it, ſloping to it, and faſtened to 
the Caltlez then having made four Rings of Paſte, 
each bigger than the other, the Biggeſt maſt compa!s 
the Caſtle, and reach within three Inches of the Feet 
of your Supporters; the ſecond muſt be within two 


Inches of that, and ſo place as many as you think 


convenient, and according to the Size of your Diſh, 
that they may be like ſo many Steps, one above ano- 
ther; then place one ſort of your Sallet round on the 
uppermoſt Ring, and fo on till you come to the Diſh, 
laying a ſeveral Sort on every one; then place all your 
Pickles from the Sallet to the Brim of the Diſh, each 
by it ſelf; then garniſh your Diſh with all things ſuitable 
to the Seaſon; Theſe grand Sallets are only for great 
Feaſts, 
| Remember that in Autumn, your Standard ought to 
be the Reſemblance of a Caſtle, carv'd out of Carrots 
and Turnips; in the Winter a Tree hung with Snow; 
in Summer a green Tree. | 
9. To make a Sallet of a cold Cayon oz Pullet. 

CUT the Breaſt” of a Capon, or Pullet roaſted, in 
as thin Slices as you can; put in Vinegar, and a little 
Sugar, if you pleaſe 5 then mince together a Handful 
of Capers, a little long Graſs, or Tarragon, and half 
a dozen Anchovies; when theſe are minced, but. not 
too ſmall, ſtrew all on your Sallet ; garniſh with Oran- 
ges, Lemons, or Barberries, and ſerve it up with a hts 


tle Salt. | 
10. Salmon bak'd to be eaten told. 1 5 
SCALE the Salmon, waſh and dry him, chine him, 
and ſeaſon him with Salt, Pepper, Ginger, Cloves, 
and Mace; lay him on a Sheet of Paſte, and form it 
in the Shape of a Salmon, lay in Slices of Ginger, 


large Mace, and Butter upon the Fiſh, and turn up 


the other half of your Sheet of Paſte on the Back, 
cloſing them on the Belly-ſide, from Head to Tail; 
x Gg brig? 
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bringing him into Proportion with Head, Fins, Gills, 
and Tail : Scale him, leave a Funnel to pour in But- 
ter, and when it is bak d, ſet it by to cool. 

11. To boil Salmon. 

CLEAN and Scale the Salmon, and take either the 
whole Side, or what Part of it you pleaſe, and cut it 
into Pieces of a reaſonable Bigneſs ; wipe off the Blood, 
but do not wath it; take as much Wine and Water, 
(of each an equal Quantity) as will juſt cover it, put 
in Salt according to the Quantity of your Liquor ; 
then put in the Salmon, make it boil up quick, put 
in alſo a Quart of  White-wine-vinegar ; if the Fire 
be brisk, it will be boiPd' m half an Hour ; then ha- 
ving prepar'd a Sauce for it of Butter beaten up with 
Water, and the Yolks of two or three Eggs diſſolved 
in it, and a little of the Liquor, with ſome grated 
Nutmeg, and Slices of Lemon ; take up your Salmon, 
diſh it, pour the Sauce over it; garnith with fearſed 
Manchet, Slices of Lemon, Spices, Barberries, fry'd 
Greens, and ſerve it up. 

12. To boil a Jole of Salmon. 

Pur a Pint of Vinegar into Water, a good Quan- 

tity of Salt, a Faggot of ſweet Herbs, an Onion ſtuck 


with Cloves, a little Nutmeg, Pepper, and whole 


Mace, and a Piece of Lemon-peel ; ſet them on the 
Fire in a Stew-pan or Kettle, and boil them well for 
a good while; then put in your Jole, make it boil a- 
pace, and it will be done in a quarter of an Hour: 
In the mean time, for the Sauce, boil a couple of An- 
chovies in ſtrong Broth, with a Bit of Lemon-peel, 
and ftrain it through a Sieve; then put to it a Pound of 
Butter, and half a Pint of Claret, and thicken them 
over. the Fire; then dith your Jole, pour the Sauce o- 


ver it. Garniſh the Diſh with Lemon-peel, and ſerve 


It up. | 
13. To bꝛoil a Salmon. 

TAKE either a whole Salmon, a Jole, Rand, or 
Chine; ſlice it, or cut round it, about the Thickneſs 
of an Inch; ſixepir in Claret, and Wine-vinegar, Salt 
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nlls, and Sallet-oyl, with groſs Pepper, flic'd Oinger, a Clove 
zut- of Garlick, large Mace, and whole Cloves; then broil 

it on a ſlack Fire, baſting it with the Liquor it was 

ſteeped in, with ſome ftrait Sprigs of Roſemary, 
the Thyme, Parſley, and fweet Marjoram; in the mean 
t it time boil up the Gravy with ſome Oyſter-Liquor, and 
od, when the Salmon is broil'd, diſh it, pour the Sauce o- 
ter, ver it, lay the Herbs about it, and ſerve it up. 


put 14. To bzoil Salmon with bzown Sauce, 

or; CUT your Salmon in Slices, melt ſome Butter in a 
put Sauce- pan, aud put in ſome Salt; when it is melted, 
ire rub the Slices of Salmon with the melted Butter, and 
ha- lay them on a Gridiron over a gentle Fire. For the 
th Sauce, put a Lump of Butter as big as an Egg into 


ved a Sauce-pan, and ſet it over the Fire; and when the 
ted Butter is melted, put in half a Spoonful of Flour ; 
on, and keep it moving over the Fire till it is brown; 
ſed then put in a Glaſs of White-wine and Fiſh-broth 3 
y'd ſeaſon the whole with Salt and Pepper, a Bunch of 
ſweet Herbs, an Onion ſtuck with Cloves, and a little 
Parſley ſhred. When the Salmon is broil'd enough, 
put them into this Sauce, and let them ſimmer in it, 
till as much of it is waſted away as you think proper 
then lay the Slices of Salmon in a Diſh ; then bind the 
Sauce with a thickening of the Yolk of an Egg or two 
beaten up with a little Verjuice; pour it upon the Sal- 
mon, and ſerve it up. 
15. To dꝛels Salmon au court Bouillon 
WHEN your Salmon has been drawn and cleanſed, 
let the Sides of it be cut pretty deep, that it may 
the better take the Reliſh of the Court Bouillon; lay 
m it on a Napkin, and ſeaſon it with Salt, Pepper, Nut- 
o- meg, Cloves, Onions, Slices of Lemon, Parſley, Cives, 
ve ſweet Baſil, and a Bay-leaf or two. Work up a 
Pound of Butter with a little Flour, and put into the 
Belly of the Fiſh; then wrap it up in a Napkin, tye 
or it up with Tape, and lay it in a Fiſh-Kettle pro- 
ſs portioned to the Bigneſs of the Salmon; put to it 
t, ater, Vinegar, and Wine, as much as is ſutficient 
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to boil it; fet it over a quick Fire: When it is 
boil'd enough, take it off, and ſet it over a Stove, and 
keep it juſt ſunmering till you are ready to ſerve it 
up; then take it out of the Napkin, lay another 
Napkin in a Diſh, lay the Salmon upon it, garniſh it 
with green Parſley, and ſerve it up hot for a firſt 
Courſe. WI 

16. To dels a Tail-picce of Salmon in Caſſerole: 

TAKE a Tail-piece of Salmon, ſcale it, looſen the 
Skin, ſo as it may fall off from the Fleſh. Take a- 
way the Filets, and fill up the void Space with good 
Fith-farce, or with fine Herbs, Butter, and Chippings 
ot Bread; afterwards put the Skin upon the Tail 
again, then bread it handſomely, and bake it in an O- 
ven with White-wine, Salt, Thyme, Chibbol, a Bay- 
leaf, and Lemon- peel. When jt is bak'd, pour a Ra- 
goo upon it, garniſh it with what you pleaſe, and ſerve 
it up. 

17. To dieſs a whole, oꝛ part of a Salmon. 

LARD the Salmon with large Lardons of Bacon 
well-ſealoned, and tye it about with a Packthread : 
Cut Slices of a Filet of Veal to the Quantity of two 
or three Pounds : Garniſh the Bottom of a Stew-pan 
with Slices of fat Bacon, lay upon them Slices of 
Veal, ſet it over a gentle Fire; and when the Meat 
begins to ſtick, lb ſome Flour over it, and give 
it ſix or eight Turns over the Stove, keeping it con- 
tinually moving, and moiſten it with good Broth, and 
a few Spoonfuls of Gravy. Then lay your Salmon 
into a long Stew- pan; pour the Liquor of the Brai/e 
upon it, and lay the Slices of Veal upon the Fiſh; 
then pour in a Bottle of White or Champa Wine, 
and take care that there be Liquor enough to tte it; 
put in allo a Lump of Butter, Salt, Pepper, Spices, 
Slices of Onion and Lemon, Cives, Parſley, and ſweet 
Herbs, and let it ſtew over a gentle Fire; when it 
has ſtew'd enough, take it off the Fire, and let it 
ſtand for about two Hours in the Liquor to give it a 
Reliſh, being cloſe cover d to keep it warm; 3 
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eake it up, drain it, unbind it, diſh it, pour over it ei- 
ther a Ragoo of Cray-fiſh made with Gravy, or elſe a 
Ragoo made of Veal Sweet-breads, Cocks-combs, c. 
and ſerve it up hot. 
| 18. To farce Slices of Salmon, 

CUT Slices of Salmon an Inch thick, take off the 
Skins, then make a Farce as follows: Mince fome 
Fleſh of a Salmon with the Fleſh of an Kel, Mu- 
ſhrooms, Cives, and Parſley ; ſeaſon it with Salt, Pep- 
per, Nutmeg, and a little fweet Baſil : When you 
have ſhred all theſe together, beat three of four 
Cloves, and about a dozen Coriander-ſeeds in a Mor- 
tar, put the minc'd Fiſh to them with a good Piece 
of Butter, and pownd them all together: Then put a 
Piece of Crum Bread about as big as your Fiſt into 
a Sauce-pan with Cream or Milk, and beat up in it 
the Yolks of four Eggs, and when it is grown thick, 
take it off the Fire, and ſet it by to cool; then 

ut into a Mortar the Yolks of four or five raw 
iggs, and the Bread and Cream when it is cold, and 
pownd it all well together ; then cover the Slices of 
Salmon with this Farce, and rub them over with 
beaten Egg and melted Butter. Then lay a little 
Butter in a Paſty-pan or Diſh, ſeaſon it with Salt, Pep- 
per, Spices, ſweet Herbs, minc'd Parſley, and whole 
Cives ; having Jaid this Seaſoning in your Paſty-pan, 
lay in your Slices of farced Salmon, and put them in- 
to an Oven, and when they are baked of a curious 
brown Colour, put into a Diſh a Ragoo of Cray-fith, 
lay your Sliees of farced Salmon on the Ragoo, and 
ſerve it up to Table hot. | 

5 19. To fricaſſy Salmon. 

TAKE a Piece of freſh Salmon, either Tail or 
Middle-piece, and cut it into Pieces of the Length 
and Thickneſs of your Finger; then mince ſweet 
Herbs, Parſley, and Fennel, very fmall ; then ſeaſon 
your Salmon with Salt, Mace, Cloves, Ginger, and 
Nutmeg, all pownded- ſmall, and mix them together 
with the Yolks of half a ſcore Eggs; chen fill a 
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Pan with clarified Stuff, make it very hot, then ſcat- 
ter in your Fiſh and Seaſoning very quick, and take 
care in frying it, that it does not get into Lumps ; 
when it is about three quarters fry'd, pour out the 
Fat you fry'd it in, and inſtead of it put in White- 
wine, large Oyſters, and their Liquor, a large Onion, 
a couple of Anchovies, ſome minced Thyme, and a 
little Nutmeg : Then beat up the Yolks of four Eggs 
with ſome of the Liquor, and when it is enough, dith 
your Fricaſſy on Sippets ; pour this Sauce over them, 
run it over with drawn Butter; garniſh with Oyſters, 
and ſerve it up. | 

N 20. To fry Salmon. 

TAKE either a Chine, Rand or Jole of Salmon, put 
thin Slices of Butter into the Pan, and fry it till it 
grows criſp: In the mean time prepare your Sauce as 
follows; Put into a Sauce-pan ſome Claret, ſweet But- 
ter, the Liquor of pickled Oyſters, the Juice of O- 
ranges, and grated Nutmeg ; ſet them over a flack 
Fire, beat them continually ;, diſh your Fiſh, pour the 
Sauce over them ; in with Sage-leaves and Par- 
— fry'd in Butter, but not too criſp, and ſerve it up 

4 | a 


Or you may add to the Sauce ſome Vinegar, and 
to the garniſh Slices of Orange, and Pippins flic'd and 
try'd, or Clary fry'd in Butter; or Yolks of Eggs 
and Quarters of Oranges round the Diſh, with ſome 
fry'd Greens, | 
Or you may make a Sauce with Butter beaten up 
with three or four Spoonfuls of hot Water, in which 
an Anchovy has been diffoly'd. 2 

| 21. Tohaſh Salmon, 

TAKE any Part of a Salmon, either Jole, Rand 
or Tail, with ſome freſh Fel ; ſet it in warm Wa- 
ter, take off the Skin, mince it fine; ſeaſon it with 
Salt, Pepper, beaten Cloves, Mace, and ſweet Herbs, 
put it in a Pipkin with ſome Claret, blanch'd Cheſ- 
ts, Gooſeberries, Barberries, or Grapes ; when it 
has ftew'd enough, diſh it on Sippets, run it or 
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with beaten Butter, garniſh the Diſh with grated 
Bread ſifted, Oyſters fry'd in Butter, Cockles or 
Prawns. 

22. To marinate Salmon to be eaten cold oz hot. 

TAKE a Salmon, cut it into Joles and Rands, and 
fry them in Sallet-oil, or clarified Butter; then ſet 
them by, then put into a Pipkin as much Claret and 
Wine-vinegar as will be. ſufficient to cover them, put 
in a Faggot of ſweet Herbs, as Roſemary, Thyme, 
ſweet Marjoram, Winter- ſavoury, Parſley, Sage, Sor- 
rel, and Bay-leaves; Salt, groſs Pepper, Notes and 
Ginger ſlic d, large Mace and Cloves; boil all theſe 
well-together, lay your Salmon into a Pan, and. all 
being cold, pour this Liquor over it, lay on flic'd Le- 
mons and Lemon- peel, and cover it up cloſe ; and 
ou may either ſerve it hot or cold, with the ſame 
— it was ſouc'd in, with Spices, Herbs, and Lea 
mons on it. 

23. To marinate and fry Salmon. 
CUT the Salmon in Slices, take off the Skin, then 


take out the middle Bone, and cut each Slice afunder ; 
then — them into a Sauce- pan, ſeaſon them with 
Salt, 


epper, half a dozen Cloves, an Onion cut in 
Slices, ſome whole Cives, a little ſweet Baſil, Parſley, 
and a Bay-leaf; then ſqueeze on them the juice of 
three or four Lemons; or inſtead of that ule Vine- 


- Far, let the Salmon lye in this Marinade for twa 


ours, then take it out, dry it with a Cloth, drudge 
it with Flour, and fry it brown in clarified Butter 
then lay a clean Napkin in a Diſh, lay the Slices of 
fry'd Salmon upon the Napkin : Garniſh with fry'd Par- 
ſley, and ſerve it up. | 

24. T9 make a Pupton of Salmon, 

SCALE, skin, and bone your Salmon, lay the Fleſh 
on the Dreſſer with the Fleſh of Eels, minc'd Muſh- 
rooms, Cives and Parſley, ſeaſoned with Salt, Pep- 
Per, Nutmeg, and a little ſweet Baſil: Let all theſe 

ſhred very well together; beat three or four 


| Cloves with a dozen Coriander-ſeeds in a Mortar, 


684 then 
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then put in the minc'd Fiſh, and a ſufficient Quan- 
tity of Butter, and pownd them all together : Then 
put à Piece of Crum Bread as big as your Fiſt into 
Cream or Milk, and ſet it to ſimmer over a Stove ; 
| then beat up in it the Yolks of four Eggs, and when 
| it is thick enough, take it off, and ſet it a cooling; 
[| then put into a Mortar the Yolks of four or five raw 
Eggs, and the Bread and Cream when it is cold, 
pownd it all well together, then make a Ragoo of Sal- 
mon as follows: Take ſmall Muſhrooms, peel them, 
take a Slice or two of Salmon rubb'd with melted 
Butter, and broil'd : Then put Butter into a Sauce- 
pan, and ſet it over a Stove till it is melted, then 
brown it with a little Flour ; put your Muſhrooms 
into it, and let them have a few Turns over the Stove, 
then put in ſome Fiſh-broth, Salt, Pepper, and a Fag- 
got of ſweet Herbs ; take the Skin off 'the Slices of 
Salmon that you broiPd, cut it into little long Slices, 
and put them into the Sauce- pan to the Muſhrooms, 
Sc. Add allo ſome Cray-fith Tails, and blanch'd 
Aſparagus-tops, and let them ſimmer together for a 
while; when your Ragoo is enough, take off all the 
Fat, and ſet it a cooling; then rub a Sauce-pan with 
freſh Butter, butter a Sheet of Paper, and lay over 
the Bottom and Sides of it; ſpread ſome of the 
Farce over it an Inch thick or more; beat up an 
Egg, and rub it over with it to make the Farce lye the 
tmoother ; place the Ragoo of Salmon in the Bottom, 
and cover the Pupton with the fine Farce; rub it o- 
ver with beaten Egg, and bake it Þ an Oven or Baking- 
cover, with Fire over and under it; when it is bak'd, 
turn it upſide-down into the Diſh into which you intend 
to ſerve it; take off the Paper, make a Hole in the 
Top, of the Size of a five Shilling Piece, pour in ſome 
Cullis of Cray-tiſh, and ſerve it up to Table hot ior a 
Diſh of the firſt Courſe.” any Jos 

25. To dꝛels a Salmon in Ra: oo, 

CUT your Salmon in Slices, ſet it into an Oven in 
2 covered ' Diſh, and bake it wich a little Wine, Fiſh- 
s E 1 o. x E broth, 
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broth, Verjuice, Salt, and Pepper, a Bunch of ſiveet 
Herbs, Cloves, Bay-leaves, Nets, and green Les 
mon. While it is in the Oven, prepare a Ragoo of 
the Liver of the Salmon, Muſhrooms, fry'd Flour , 
Capers and Oyſters ; let it be all turn'd upon it, and 
ſerve it up with Lemon-juice. | MT 
26. To roaſt a whole Salmon. 

Draw your Salmon at the Gills, and ſtuff in his 
Belly ſome whole ſweet Herbs, as Thyme, Roſemary, 
Winter-ſavoury, ſweet Marjoram, a ſmall Onion, and 
Garlick ; ſcale the Salmon, wipe off the Slime, and 
lard him with pickled Herrings, or a falt Eel ; then 
ſeaſon large Oyſters with Nutmeg, and fill up his Bel- 
ly with them; baſte him with Butter, lay him upon 
Sticks in a Tin Dripping-pan, ſet it into the Oven; 
draw it out, turn the other ſide upwards, then put 
ſome Claret in the Dripping-pan under it, with Wine, 
Anchovies, Pepper and Nutmeg ; let the Gravy drip 
into it; baſte it out of the Pan with Roſemary and 
Bays; when the Fiſh is done enough, take all the 
Fat off the Gravy, boil it up, and beat it thick with 
Butter; then diſh your Salmon, pour the Sauce over 
it; rip up his Belly, take out ſome of the Oyſters, put 
them into the Sauce, take away the Herbs, and ſerve 
it up hot. ING | 

27. To dreſs Salmon with ſavoury Verbs. 

CuT your Salmon into Slices, take off the Skin, 
take out the middle Bone, and cut each Slice aſunder. 
Then lay ſweet Butter in the Bottom of a Dith or 
Paſty-pan. Then take for the Seaſoning, Salt, Pep- 
per, Nutmeg, ſweet Herbs, minced Parſley, and two 
or three whole Leeks; lay theſe upon the Butter, 
lay your Slices of Salmon on theſe, and lay the fame 

oning over them ; and ſprinkle them over with 
melted Butter, and drudge all over with grated Bread; 
then ſet it in an Oven, or bake it in a baking Cover i 
with Fire under and over it. While it is baking, l 
make the following Sauce: Cut raw Truffles, peel d | 
and waſh'd, into ſmall Slices, put them into a Sauce- 
; | as | pen 
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pan with ſweet Butter, and toſs them up over a Stove ; 
put to them a little Fiſh-broth, Salt, Pepper, a Fag- 
got of ſweet Herbs, and let all ſimmer over a gentle 

ire; then put in ſome brown Cullis to bind your 
Ragoo. And when the Salmon is bak'd of a fine 
brown Colour, pour the Ragoo into a Diſh, lay your 
Slices of Salmon upon it, and ſerve it up hot for a 
firſt Courſe, | 
| 28. To dꝛeſs Salmon with ſweet Sauce, 
Cour your Salmon into Slices, flour them, and fry 
them in refin'd Butter. Then ſoak them a little while 
in ſweet Sauce made of red Wine, Salt, Pepper, Cin- 
namon, Cloves, Sugar, and green Lemon, and ſerve 
them up with what Garniture you think proper. 

29, To ſkew Salmon. 

Draw the Salmon, ſcotch him on the Back, then 
put him either whole or in Pieces into a Stew-pan, 
and pour upon him as much Beer-vinegar, Water, 
and Whi -wine, as will cover him; put in a Sea- 
ſoning of Salt, whole Pepper, flic'd Ginger, large 
Mace, whole Cloves, a Faggot of ſweet Marjoram, 
Roſemary, Winter-favoury, Thyme and Parſley, and 


an Orange cut in halves; add a good Lump of But- 


ter: Let all ſte together very leiſurely, and when 
the Salmon is enough, diſh it upon Sippets, lay on it 
your Spices, and Slices of Lemon, run it over with 
Butter, beaten up with ſome of the ſtew'd Liquor, c. 
Garniſh with grated Manchet, &c. and ſerve it up hot 
for a firſt Courſe. X 

K 30. To dꝛeſs Salmon in Stoffa do. 

TAKE a whole Rand or Jole of Salmon, ſcale it, 
and put it in an earthen Stew-pan, put to it Wine, 
Vinegar, Salt, groſs Pepper, ſlic'd Ginger, four or 
five Cloves of Garlick, large Mace, and a few whole 
Cloves ; add alſo a Faggot of Roſemary, Thyme, and 
ſweet Marjoram, Parſley, and two or three Bay- 
leaves; put in alſo a Pound of good Butter, cloſe up 
the earthen Pot with Paſte, bake it in an Oven, ſerve 
it up on Sippets with ſome of the Liquor and Spices, 

; | om 
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on it : Run it over with beaten Butter and Barberries, 
lay on it ſome of the Herbs, Slices of Lemon and Le- 
31. To pickle Salmon, 
Cu T a Salmon into half a dozen round Pieces, 
boil it in two Parts Water, and one of Vinegar ; but 
do not put in the Fiſh till the Liquor has boil'd for 


half an Hour; when the Salmon has boiPd enough, 


take it up and drain it; then put in two Quarts of 
White-wine, and two Quarts of Vinegar ; boil a good 
Quantity of Cloves, Mace, whole Pepper, Rolemary- 
Leaves, and Bay-leaves, for half an Hour: When your 
Salmon is cold, rub it with Salt and Pepper, and put 
it up in what you deſign to keep it in, laying a Layer 
of Salmon, and another of Spice that was boil'd in the 
Liquor; pour your Liquor on the Salmon, and if you 
renew the Pickle once in a Quarter, the Fiſh will keep 
good all the Year. "20 | 

32. To pot Salmon. 
- SEASON your Salmon with Salt, Pepper, Cloves, 
Mace, and a Bay-leaf or two. Put it into an earthen 
Pot with as much melted, Butter as will cover it, then 
bake it with ſmall white-Bread, and when it is bak'd, 
take it out of the Pot, and put it into another; cla- 
rify the Butter, and pour upon it, and cover it well. 
| 33. To make a Salmon Pye. 

Take a freſh Salmon, ſcale it, draw it, and wipe 
it dry. Scrape out the Blood from the Back-bone, 
ſcotch it on the Back and Side, and ſeaſon it with 
Salt, Pepper, and Nutmeg ; butter the Bottom of the 
Pye, lay in ſome whole Cloves, and ſome of the Sea- 


ſoning; then lay in the Salmon, lay ſome whole Cloves 


upon it, and Nutmeg flic'd, and alſo Pieces of Butter; 
then cloſe it up, and baſte it over with Eggs or Saf- 
fron- water, and bake it; when it is bak'd, fill it up 
with clarified Butter. Let your Pye be made in the 
form of your Fiſh. PO | | 
* 34134 Dp thus. 


TAxE a Middle-piece of Salmon, cut it into three 


Pieces; 
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Pieces; ſeaſon them well with Salt, Pepper, Cloves: 
and Mace; lay Puft-paſte in the Bottom of a Paſty- 
pan ; then lay a Layer of Butter, and then a Layer 
of Salmon, till all is in; then having ready ſome farc'd 
Meat, made of an Eel chopt fine, Marrow, Oyſters, 
the Yolks of hard Eggs, two or three Anchovies, ſweet 


1 Herbs and grated Bread, ſeaſoned with Salt, Pepper, 


and other Spice; lay this farc'd Meat round the Sal- 
mon in your Pye; and on the Top of it cloſe it up, 
and bake it. 

35. To make a 


Salamougundy, Salmongundin, 
0: Salgundy. 

'TAKE two or three Roman or Cabbage-Lettuce ; 
and when you have waſh'd them clean, ſwing them 
pretty dry in a Cloth; then beginning at the open 

End cut. them croſs-ways, as fine as a good big 
Thread, and lay the Lettuce ſo cut about an Inch 
thick in the Bottom of a Dith : When you have 
thus garniſh'd your Diſh, take a couple of cold roa- 
ſted Pullets or Chickens, and cut the Fleſh of the 


Breaſts and Wings into Slices about three Inches long, 


a quarter of an Inch broad, and as thin as a Shil- 
ing, lay them upon the Lettuce round the one End 
to the middle of the Diſh, and the other toward the 
Brim : Then having bon'd and cut half a dozen An- 
chovies, each into eight Pieces, lay them all round 
betwixt each Slice of the Fowls ; then cut the lean 
Meat of the Pullets or Chickens Legs - into ſmall 
Dice, and cut a Lemon into {ſmall Dice: Then mince 
the Yolks of four hard Eggs, with three or four An- 
chovies, and a little Parſley ; and make a round Heap 
of theſe in the middle of your Diſh, piling it up in 
the Form of a Sugaz-loaf, and garniſh it with ſmall 
Onions as big as the Yolks of Eggs, boiled in a- good 
deal of Water, very tender and white; put the lar- 
geſt of the Onions on the middle of the minc'd Meat, 
on the top of the Salamongundy, and lay the reſt all 
round the Brim of the Dith, as thick as you can lay 
them; then beat ſome Sallet-Oil up. with _ 
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Salt, and Pepper, and pour over it all; garaiſh witlt 

Grapes juſt ſcalded, or French Beans blanch'd, or Sta- 

tion-flowers, and ſerve it up hot for a firſt Courſe. 
36. Another Way. 

MINCE a couple of Chickens, either boil'd or roa- 
ſted, very fine, or Veal, it you pleaſe; alſo mince the 
Yolks of hard Eggs very ſmall; and mince alſo the 
Whites of the Eggs very ſmall by themſelves ; alſo 
ſhred the Pulp of Lemons very ſmall; then lay in 
your Diſh a Layer of your minced Meat, a Layer 
of Yolks of Eggs, a Layer of Whites, a Layer of 
Anchovies, a Layer of your ſhred Lemon Pulp; a 
Layer of Pickles, a Layer of Sorrel, a Layer of Spi- 
nage and Cloves, or elſe Shalots ſhred ſmall : When 
you have fill'd the Diſh with all theſe Ingredients, 
ſet an Orange or Lemon on the Top; then garniſh it 
with Horſe-radiſh ſcrap'd, Barberries, and Slices of 
Lemon. Then for the Sauce, beat up ſome Oil with 
the Juice of Lemons, Salt, and Muſtard thick, and 
ſerve them up for a ſecond Courſe, Side-diſh, or a 
Middle-diſh for Supper. 

37. To make Salop. 

To a Quart of Water, put an Ounce of Salop, ftir 
it till it is thick; then add to it Orange-flour-water, 
or Roſe-water, or Canary; you may, if you pleaſe, add. 
a little Juice of Lemon and Sugar. 

| 38. To make a Salpicon. 

TAKE Cucumbers, cut them in two, take out all 
the Seeds, then cut them into ſquare Bits in the form 
of Dice, and lay them in a Marinade made with Vi- 
negar, Salt, Pepper, and an Onion or two cut in Sli- 
ces: Take the lean. of a Ham of Bacon, and cut 
that into ſquare Pieces. like Dice; take alſo Muſh- 
rooms and Truffles, Veal Sweet-breads, Livers, and 
the Breaſts of Pullets. Squeeze the Cucumbers out 
of the Marinade, put them into a Sauce-pan with a 
little melted Bacon, or fry them in Lard, and toſs 
them up over a Stove; then put in a little Gravy, and 
ſt them to ſimmer over a gentle Fire; then train — 
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all the Fat. Then take another Sauce-pan with a lit- 
tle melted Bacon, and put in the Ham that you had 
cut into Dice, and alſo a few Cives, and a little Parſ- 
ley. Mince your Sweet-breads, Muſhrooms, Truffles, 
and Artichoke-bottoms, and toſs them up all together ; 


put to them ſome Gravy, Salt, Pepper, and a Faggot 


of ſweet Herbs; let them fimmer a while, then skim 
off all the Fat. When they are almoſt ftew'd enough, 
having cut off the Fleſh of the Pullets Breafts, and 
the Livers into Dice, put them in alſo ; then put in- 
to your Salpicon ſome Eſſence of Ham, and Cullis of 
Veal and Ham to bmd it : When the Cucumbers 
have ftew'd enough, put to them ſome Cullis of Veal 
and Ham; then put the Ragoo of Cucumbers into the 
Sauce-pan ; ſo all being put together, make a Hole 
in your Piece of roaſt Meat, by cutting out a large 
Piece; if it be a Quarter of Veal or Mutton, make 
it in the Leg, and pour the Salpicon into the Hole. 
Or you may ſerve the Salpicon by itſelf. 


This is us'd in great Diſhes of roaſt Meat, fuch as 


Chines of Beef, Barons of Beef, Chines or Quarters 
of Veal or Mutton, Q. ' | 
39. To farce the Tail of a Salt Fiſh, 
MINCE the Fleſh of a Carp, and half the Quan- 
tity of the Fleſh of an Eel together, with Muſh- 
rooms, and add to them Cream, and the Yolks of 
three or four Eęgs raw; ſeaſon them with Salt, Pep- 
per, Spices, Cives, Parſley, and ſweet Herbs minced; 
mingle all theſe well together, and pownd them in a 
Mortar with tweet Butter. Boil the Gatt-Eſh Tail, take 
out the Fleſh in Flakes, keep the Bone whole with 
the End of the Tail hanging to it. Then brown ſome 
Butter with Flour in a Sauce- pan, and toſs up ſome 
Muſhrooms and Truffles in it; put in a little Fiſh- 
broth to moiſten them, let them ſtand a little while to 
ſimmer; then skim off all the Fat, and add to the Ra- 
goo the Flakes of your Salt-fiſh, with the Milts of 
Carps ; put in ſome Cray-fiſh Cullis to bind it, and ſet 


it by to cool. Lay the Bone of your Salt-fiſh _ 
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the Tail in a Diſh or Paſty-pan, and lay your Farce 
about it in the ſhape of a Salt-fiſh's Tail; make round it 
a Rim two or three Inches high,pour your Ragoo in- 
to it, and cover it with ſome Farce of Carps, c. 
ſmooth it over with a Knife dipt in beaten Egg; pour 
over it melted Butter, drudge it with grated Bread, 
and ſet it in an Oven till it is of a fine brown Colour, 
and ſerve it up hot for a firſt Courſe. 

If it be put into a Paſty-pan, thin Slices of Bread 
muſt be laid under it, to prevent it from Sticking to 
the Pan ; and that = may ſlide it the eaſier out of the 
Paſty-pan into the Diſh you would ſerve it in. 

40. To fry Salt Fiſh. 

WATER the Tail of Salt-fiſh till it is very freſh; 
then cut it in Slices, or fry it whole, as you pleaſe ; 
when you have dry'd it well, drudge it with Flour ; 
fry it in clarify'd Butter till it is brown, and ſerve it 
up dry, with nothing but fry'd Parſley. 

41. To dꝛeſs Salt Fiſh a la Sainte Menehout. 

TAKE a couple of Tails of Salt-fiſh, put them into 
boiling Water, and when they are boil'd, divide them 
into Stakes as large as you can. In the mean time 
make a Sauce for them thus; take a Stew-pan, put in 
it ſome ſweet Butter, a Pinch of Flour ; ſet it over a 
Stove ; put in alſo ſome Cream, Pepper, and Nutmeg, 
Capers, Muſhrooms, Truffles and Parſley ſhred; when 
theſe have ſimmer'd together for ſome time over a 
Stove, ſet it by to cool, while you make a Haſh of 
Carp in the manner following: Take a Carp, ſcale, skin 
and bone it, haſh the Fleſh, put it into a Sauce-pan, 
and dry it a little over the Fire till it grows white; 
then take it out, put to it a few Muſhrooms and Truf- 
fles, ſome Cives and Parſley, all minc'd very fine, and 
mix'd well together. Then ſet a Sauce-pan over a 
Stove, with a good Piece of freſh Butter in it, brown 
it with Flour ; then put your Haſn into it, ſeaſon with 
Salt, Pepper, and a Slice or two of Lemon; let it have 
two or three turns over the Fire; then moiſten it well 
with Fiſh-broth, and thicken it with three — 
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of Cray-fiſh, or other Fiſh-cullis. When this Haſh i; 
made, put it into a Diſh. Garniſh the Brims all round 
with your Salt-fiſh, but lay them not ſo as to cover the 
Haſh in the middle ; ſtrew over the whole Crum Bread, 
crumbled very fine, ſet it in an Oven to brown, and 
ſerve it up hot for a firſt Courſe. . 

.._ . 424. To dꝛeſs Salt-fiſh a la Mountizeur. 

Pick the Fleſh of a Carp from the Bones, and 
clear from the Skin, mince it ſmall; put a Stew-pan over 
a Stove with a good Quantity of Butter, and five ot 
fix whole Onions; when the Butter is melted, put in 
the minced Carp; ſeaſon it with Nutmeg and Pepper. 
In the mean time boil your Salt-fiſh, pick the Fleſh 
of that, from the Skin and Bones, and mince that ve- 
ry {mall with two or four Rolls ſoak'd in Milk very 
thick; mix all theſe together with a Piece of fret 
Butter, and ſome Nutmeg ; when you have done this, 
ſpread your Cod as long as the Size of your Diſh will 
allow; lay on the Diſh ſome of the minced Fiſh ; lay 
the whole Cod in the middle of the Diſh; lay tome 
of your minc'd Fiſh about; lay upon it Oyſters, pour 
over it melted Butter, ſtrew over it ſome grated Bread, 
and ſet it under a baking Cover, or in an Oven. Make 
a Sauce for it of Butter, Milk, and Nutmeg ; pour a 
little over' the Fiſh when it comes out of the Oven, 
put the reſt in a Baſon or Porringer, and ſerve it up 


hot for a firſt Courſe, 


43. A new way of dreſſing Beet- takte. 

Fxy them as uſual ; pour off all the Butter; then 
pour on to them boiling Water, and ftir them a little 
about, and ſerve them up. 

44 To pickle Samphire. 
TAKE Samphire'that is green, and has a ſweect 
ſmell, gather'd in the Month of May, pick it well, 
lay it to ſoak in Water and Salt for two Lays atter- 
wards, put it into an earthen Pot, and pour to it as 
much White-wine Vinegar as will cover it; put it in- 
to a Sauce-pan , ſet it over a gentle Fire, cover it 
cloſe, and let it ſtand till it is green and criſp, 0 
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ſtrain it; this Sauce is proper for Lamb. 
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do not let it ſtand till it is ſoft and tender; then put 
it into the Pan again, and tye it down cloſe for uſ 
45. D2 thus. | 
Pick the Branches of Samphire from the dead 
Leaves, and lay into a ſmall Barrel; then pour u 
it a Brine of white Salt, well ſcum' d; when it is cold, 
put it into the Barrel, cover it, and it will keep all 
the Year. When you uſe it, boil Water in a Pipkin, 
and put Samphire into it; then take it up, and put 
Vinegar to it. 


| 46. Anchovy Saute. Bn. 
Was your Anchovies, bone them, mince them 
ſmall, and put them into a Sauce-pan, with a little 
thin Cullis of Veal and Ham, and a little Pepper, heat 
it pretty hot; then put in a Drop of Vinegar, and uſe 
it with roaſt Meat. 3 
| 47. To make bzown Sauce, __ 
 Toss up Cives, Parſley, Capers and Anchovies in a 
Sance-pan; with a Bit of Butter; and then put in a lit- 
tle Fiſh Broth, and thicken it with a Cullis; put not 
in the Cullis till you are ready to ſerve up. Is 
48. To make a Sauce with Fennel and Goosberries. 
BROWN ſome Butter in a Sauce-pan with a Pinch 
of Flour, then put in a few Cives ſhred ſmall, add a 
little Fiſh Broth to moiſten it, ſeaſon with Salt and 
Pepper; make theſe boil, then put in two or three 
Sprigs of Fennel, and ſome Goosberries; let all ſim- 
mer together till the Goosberries are ſoft, then put in 
ſome Cullis. 5 33 
4359. To make geen Sauce. | 
_ PownDy ſome green Wheat in a Mortar, with 4 
Cruſt of Bread; ſeaſon it with Salt and Pepper, put 
in ſome Veal Gravy and Vinegar to, moiſten it, then 


| 50. To make a hafh'd Sauce; _ ; 
Take a little of, the Lean of a Gamnion of Ba- 
con, ſome young Onions, a little Parfley, ſome Muſhs 
rooms and Truffles, mince them all together very ſmall; 
and toſs them up in a Air with a little . 


SA 82 
then put in a little good Gravy to moiſten them, and 
thicken it with a Cullis of Veal and Ham. 

51. To make Robart Saute. 
CuT Onions into ſquare Pieces in the Form of Dice, 
E them into a Sauce- pan with a little melted Bacon, 
ping them always moving over a Stove; when they 
are half brown, clean them from the Fat as clean as 
you can ; then put in ſome Gravy to moiſten them, 
ſeaſon with Salt and Pepper, and let them fimmer over 
a gentle Fire ; when they have ſimmer'd enough, put 
in a little Cullis of Veal and Ham to bind them, put 
to it a little Vinegar and Muſtard. | 
52. To make a ſweet Sauce. 
SET a Sauce-pan over the Fire, with Vinegar or 
White-wine, Sugar, a Stick A Cinnamon, and a Bay- 
leaf; boil theſe together very well, then ſtrain it 


for Uſe. 

| 53 Saute for land Fowl. 

Bo1r Prunes, ſtrain a little Pulp into a little of the 
Blood of the Fowl, then put in a little Ginger and 
Cinnamon powder'd ; put in alſo a little Sugar, and 


boil them to a pretty hickneſs, and ſerve it ina Diſh. 


with the Grayy of the Fowl. 
54 Sauce for any ſort of ſea Fowl roaſted, 
Pur half a Pint of Claret, a quarter of a Pint of 
Wine-Vinegar into a Sauce-pan, with an Ovnce of Su- 
gar, ſome grated Bread, ſome Ginger and Cinnamon 
ten, boil them up and ftrain them ; then put in a 
Sprig of Roſemary, a little red Saunders, and two or 
three whole Cloves, boil them again till it is pretty 
thick ; put this Sauce in your Diſh, lay the Fowls up- 
on it. 


55- To make Spaniſh Sauce 
RoasT a Partridge, pownd it well in a Mortar 
with good Gravy, with the Livers of Partridges, and 
ſome pieces of Truffles, but put not in too much Gra- 
vy, but let it be pretty thick; let it ſtand in a Diſh 
for a while; then put a couple of Glaſſes of Burgund) 
Wine into a Stew-pan, with two or three Slices of O- 
- nions, 
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nions, a Clove or two of Garlick, and a couple of Glaſs 
ſes of the Sauce; then ftrain it through a Sieve into a 
Stew-pan, pour the Cullis upon it ; let it all be well 
ſeaſon d, add a little Gammon Effence, and let all boil 
for ſome time; this Sauce is proper for Partridge- roa- 
ſed and cut in Pieces. 
56. To make Sauſages. 

HAvinG provided Sheeps Guts that are well clean'd, 
take good Pork, either Leg or Lom, break the Bones 
ſmall, boil them in juſt Water enough to cover them; 
let it be well ſcumm'd, and ſeaſon the Liquor with 
Salt, Pepper, whole Mace, Onion and Shalot ; when 
they have boil'd till all the Goodneſs is out of them, 
ſtrain the Liquor, and ſet it by to cool; then mince 
your Meat very ſmall, ſeaſon it with Salt, Pepper, 
Cloves and Mace, all beaten; ſhred a little Spinage 
to make it look green. and a Handful of Sage and Sa- 
voury ; add alſo the Yolks of Eggs, and make all the 
minc'd Meat and Herbs pretty moift with the Liquor 
the Bones were boil'd in; then roll up ſome of your 
minc'd Meat in Flour, and fry it, to try if it be ſeaſon'd 


to your liking; and when it is ſo, fill your Guts with 
the Meat. If they are for preſent ſpending you may 


mince a few Oyſters with your Meat. 
| 57 Another Way. _. 

TAKE the beſt and tendereſt Pieces of Hogs-fleſh, 
both fat and lean an equal Quantity; you may, if you 
pleaſe, mix a little Veal with it; chop theſe well to- 
gether with a little Shalot ; ſeaſon with Salt, Pepper 

all ſorts of Spices arid ſavoury Herbs, a ſmall Handful 
of grated Bread ; fill the Guts with theſe Ingredients, 
and prick them often to let out the Wind, and to 
make them fill the better: When the Sauſages are fill'd, 
ſmooth them with your Hand, tye them in Lengths 
according to your Mind, and broil them on a Gridiron 
over a ſlack Fire. You may ſerve them for Outworks, 


or ule them for other Garniſhings. 


Hh 3 Veal 
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Veal Sauſages are made aſter the ſame manner, ta- 
king the Fleſh of a Filet of Veal, inſtead of Pork, and 
as much Fat of Hogs-fleſh as Filet of Veal. 

b 58. Another Wap. 

LA a Leg of Pork in Salt and Water for two Hours, 
take off all the Fat, chop the Lean very ſmall, ſhred 
four Pound of Beef-ſuet very fine; ſeaſon them with 
an Ounce of Pepper, an Ounce of Mace beaten' fine, 
and half an Ounce of Cloves, and a Handful of Sage 
and Roſemary ſhred fine ; break in half-a-ſcore Eggs, 
mingle all well together, fill your Hogs Guts with them, 
give them a gentle boil, and hang them up in the Chim- 
ney"to ary, © + by 
59. To make Sauſages without Skins. 

TAKE a Leg of good young Pork, cut off all the 
Lean, take out all the Sinews or Skins from it; then 
mince it very ſmall; then ſhred two Pound of Beef- 
ſuet very ſmall, ſeaſon with Salt, Pepper, Nutmeg, a 
Piece of an Onion, and a Handful ot red Sage chopt 
ſmall; then mince and mingle them all well together; 
add the Yolks of three or four Eggs, and make it in- 
to Paſte, roll it out into Pieces, in the Form of a 
Sauſage, and fry them. The Meat thus ordered will 
keep good a Fortnight. 0 | 

60: To make Sauſages, call'y Oxford Skates, 
Cuno the Lean of a Leg of Pork or Veal, ſmall, 
with four Pound of Butter or Beef- ſuet; then ſeaſon 
the Meat with Salt, three quarters of an Qunce of 
Pepper, half the Quantity of Cloves and Mace, and a 
good Handful of Sage chopt ſmall: Mingle all theſe 
well together ; then take the Yolks of ten Eggs, and 
the Whites but. of ſeven, and temper them well with 
the Meat, and as you uſe them roll them out, with 
Flour, if you pleaſe ; make Butter boiling hot in a 
Frying-pan, and fry them brown; then eat them with 
Muſtard. br” 

61. To make Bolonia Sauſages. 
TAKE three Pound of Buttock of Beef, and as 


much of a Leg of Pork. Of the Fat of Pork or Ba- 
7 con, 
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con, two Pound or better; of Beef-ſuet a Pound and 


half; parboil the Meat over a ſlack Fire for an Hour; 


then ſhred it ſmall, each by itſelf; afterwards ſhred 
the Pork Fat and Suet by themſelves ; then take 
red Sage, Savoury, Thyme and Penny-royal, of each 
an equal Quantity, and the Weight of two Ounces in 
the whole; ſhred theſe very fine, mix them with Nut- 
meg, Cinnamon, Cloves and Mace, groſly powder'd, 
all together ſix Drams. Mix Meat, Herbs and Spi- 
ces all well together, with a ſufficient Quantity of 


Salt; then add the Yolks of twelve Eggs, and four 


Ounces of Flour made into a ſoft Paſte: Mix theſe 
all very well together, and pownd them in a Mortar, 
and having cleans'd and prepar'd Ox-guts, fill them 
with the Meat, tye them up; then ſmoak, or dry 


them in a Tin Stove over a Fire made of Saw-duft, 


for three or four Days. 

{Cleanſe the Ox-guts from their Filth, cut them in- 
to proper Lengths; lay them in Water and Salt, let 
them lie for three or four Days, turning them inſide 
out, and waſh them well till they are clean and white. 

TX 62. To make Koyal Sauſages. * 
Cros the Fleſh of Partridges, and of a fat Capon 


or Pullet, with Gammon and other Bacon, a piece of 
a Leg of Veal raw; Cives, Parſley, Muſhrooms, 


Truffles; ſeaſon with Salt, Pepper, beaten Spice, and 


à Clove or two of Garlick ; then add the Yolks of fix 


and Whites of two Eggs, with a little Cream; mix 
theſe well together, roll it into thick Pieces, and wrap 


them up in very thin Slices, cut out of a Filet of 
Veal, beaten very flat, ſo that the Sauſages may he 


the Thickneſs of a large Man's Wrift, and of a 
Length proportionable ; then garniſh. an oval Stew- 
pan with Slices of Bacon and Beef: takes, and put in 


Sour Sauſages, cover them with Beet-ſtakes, and lay 


Slices of Bacon over the Beef; cover the Stew-pan ye- 
ry cloſe, and ſet it between two gentle Fires, the one 
under, and the other over it; let them ſtew for eight 
or ten Hours ; Then take them from the Fire, ſet 
A chem 
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them by in the Stew- pan to cool; then take them out 
gently, that you do not break them, take off the Slices 
of Veal in which you roll'd them, and all the Fat; 
then cut the Sauſages into Slices with a ſharp Knife, 
"diſh them neatly, and ſerve them up col. 


63- To dreſs State, o Thornback, the Engliſh and 
Dutch Way, 

SKIN the Scate on both Sides; then divide the 
two Sides from the Body, and cut each Side down 
through the middle; then lay each half croſs-ways, 
and cut it croſs- ways in Slices, about half an Inch 
thick. Cut the thick Part ſomewhat thinner, let it lye 
in cold Water, with the Liver, for an Hour or two; 
then boil it in a Braſs-pan, with Water, Vinegar, and 
Salt; skim it well, while it boils; put in the Liver a 
few Minutes before you put in your Pieces of Scate, 
and let them boil for about a quarter of an Hour; 
then take them up gently with a Skimmer, that you 
do not break them; drain them well, lay Sippets in 
a Diſh, and the Fiſh upon them. Make a Sauce of 
Butter, two Spoonfuls of Water, a Spoonful of Vine- 
gar, ſome Nutmeg ſcrap'd, an Anchovy minced, Pep- 
per beaten, and the Yolks of a couple of Eggs, drawn 
up together to the Thickneſs of a Cream; then add 
half a Lemon, and a large Spoonful of Muſtard ; lay 
the Liver on the Fiſh, pour the Sauce over it. Gar- 
niſh with Parſley, and Rive it up. . 

64. To dreſs State with Anchoby-ſauce, 

Gu T your Scate, waſh it well in Water; then boil 
it in Water, Vinegar, Salt, Pepper, with ſweet Herbs 
and Cloves. Take it up, ſet it by to cool; then make 
the Sauce following. Set a Sauce-pan on the Fire with 
ſweet Butter, brown it with a pinch of Flour, put in 
a little Water and Vinegar, ſeaſon with Salt, Pepper, 
and Nutmeg ; put in a couple of Anchovies, waſh'd 
and minc'd, give it a turn or two over the Fire; when 
it is thick enongh, pour it over your Scate, and ſerve 
up hot fer a fit CourſgGe ment” 
+ 45 = 43 65. Tg 
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65. To fry State with bzown Sance. 


W HEN you have gutted your Scate, divide it in 
che middle, put it a little while in ſcalding Water; 
then pull off the Skin, and pick out the Thorns, let 
it ſtand by till it is cold; then drudge it with Flour, 
and fry it in clarified Butter ; when it is enough, take 
it up, lay it to drain; then put it into a Sauce-pan, 
For the Sauce, ſet a Sauce-pan over the Fire with 
freſh Butter, brown it with a little Flour, ſhred ſome 
Cives and Parſley ſmall, and put them into the Butter, 
with ſome juice of Onions, or good Fiſh-broth ; ſea» 
ſon with Salt and Pepper ; let theſe ſimmer together 
for ſome time, then put in your Scate, and alſo ſome 
have ſimmer'd a little 


Capers minc'd ; when they 


while, then take up the Scate, lay it in a Diſh, put 
a little Cray-fiſh Cullis, or other Cullis, into your 
Sauce to thicken it, and pour it over your Fiſh, and 


Or after your Scate is fry'd and ſimmer'd in the 

ur over it a Ragoo of Cray- 

Muſcles; the wa of making 
cles, 


ſerve it up. 
brown Sauce, you may 
or of Milts, or 


which you may ſee under their reſpectiye 


66. To dreſs Scate, oꝛ Thoznback, au Court Bouillon. 
WHEN you have gutted it, waſh it, boil it, as be- 
in the Liyer for a Minute or two 
before you take it off the Fire, ſet it by in its Liquor 
till it is almoſt cold; then take off the Skin, pick out 
the Thorns, and cleanſe it well; then diſh it, and ſerve 
it for a brown Sauce, made of oil'd Butter and Parſley, 


fore directed; put 


with a little Vinegar. 


67. To make Scotch Col lops of Mutton oz Meal. 
Cu T your Meat into thin Slices, beat it with a 
Ralling-pin, hack them on both ſides with the back of 
10 fry them with any Meat-gravy; 
11h ſet over a C -diſh of Coats: 
couple of Anchovies in a little Claret ; put to it a Bit of 
Butter, and the Yolks of two or three Eggs beaten; heat 


theſe together and pour it over your Collops. Then lay 
* H h 4 in 


the Kni 
them in a 


then lay 
diſſolve a 
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ar thin Slices of Bacon fry'd, the Yolks of Eggs 
Doil'd hard, and afterwards fry'd, and ſome Sauſage- 
meat. fry'd, and ſerve them up to Table. $54 
858. Another Way. "Wa 
Cu a Leg of Veal into thin Slices, after having 
firſt taken out the Bone, beat them with the back of 
a Cleaver; ſeaſon them with Salt, and draw Lard of 
an Inch long through every Piece ; then fry them in 
freſh Butter ; make a Sauce of Mutton-gravy, Claret, 
an Anchovy, and the Juice of an Orange, ſet a little 
one the Þ ire; rub paler» with a Clove of Garlick, 
lay the Meat in, pour the Sauce upon it, garniſh with 
ſliced Lemon, and ſerve it up, © 95 5 1 
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_ CUT thin Collops off a Leg of Veal, lard them, 
and lay them on a Dredſer, with Bacon underneath ; 
then lay on the middle of every Collop ſome good 
Farce, and ſtroak the ſides of them with your Fin- 
gers in beaten. Egg, that the Collop, when put upon it, 
may ſtick to it, and be as it were incorporated with it; 
— muſt do it ſd, that the Bacon appear on all 
Sides. Put theſe Collops into a Stew-pan, cover it, and 
ſet it over a Stove with a gentle Fire. Bring them to 
a Colour on both ſides; then take them out, and 
drain them from the Fat, that they may be brown'd 
with Flour: Afterwards ſoak them in good Gravy, 
that is not black, and put them into the Stew-pan a- 
gain, and add ſome Truffles, Muſhrooms, a good Bread- 
cullis, and Sweet-Breads. When they are ready, 
#prinkle them with a little Gravy ; diſh them, pour the 
Kagoo over them, and ſerve them up hot. | 
"+>, e eh lay. 
Cor Leg of Fe into thin Slices, beat them 
very well, {et them over a quick Fire in a Pan, glaz'd 
over the Bottom, and juſt as much Butter melted as will 
ſmear it over, turn them when they require it; when 
they are enough, lay them in a Diſh, ſet them over a 
Chafing-diſh of Coals, cover them while you prepare 
a Sauce for them, thus; Take a Porringer of Mutton- 
W 


cool Place for Uſe. 
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grayy, put into it a good Piece of Butter, Salt, Pep- 
r, and a Piece of an Onion, or elſe rub the Dith 
ith a Clove of Garlick; let this boil a little, then 
take out the Onion, pour your Sauce on your Collops, - 
let them ſtew together for a little while, ſqueeze in 
ſome Juice of Lemon, and ſerve them up. 
71. To make Scurvy-Gzaſs Ale, 
TAKE three Gallons of Ale, four Ounces of Sena, 
Polipody of the Oak an Ounce and half; Winter- 
Cinnamon two Ounces and a half ; Rhubarb three 
quarters of an Ounce ; Bay-herries, and Anniſeeds, 
an Ounce and half; Fennel-ſeeds, and juniper-berries, 
of each an Ounce ; Liquoriſh, and Horſe-radiſh, of 
each an Ounce and half; and half a dozen Sevi O- 
ranges. Cut the Oranges in Pieces, and put all the 
Ingredients into a Bag, and put a Stone in the Bag to 
make it fink: Take a Pint and half of the Juice of 
Garden Scurvy-graſs, ſet it over the Fire and clarify 
it, let it ſtand till it is cold; then put it into the 
Ale, and tun it up; then let it ſtand to work all to- 
rower for a Day and Night; then ſtop up the Veſ- 
el cloſe, and after fix Days drink a Pint warm, faſt- 
ing; when the Veſſel is out, you may put in more juice 
of Scurvy-graſs, add more Oranges, and fill it up with 
Ale, to the third time. | 
271712. To make Scurvy-graſs Mine. | 
FAKE the Juice of Scurvy-graſs, Sorrel, Brooklime 
and Water-Creffes, all depurated, of each a Pint, Roots 
of Horſe-Radiſh, Flowers de Luce, cut into thin Slices, 
of each three Ounces, and four Nutmegs bruiſed ; put 
all theſe into four Quarts of Rhexiſh Wine, put all toge- 
ther in a ſtone Bottle, ſtop it up cloſe, and ſet it in a 


73. Another Way, | | 

TAE freſh Scurvy-graſs ſix Handfuls, pownd it well 

in a Mortar, pour upon it three Quarts of Rheniſb 

Wine, ſet it in a cool Place for three or four Days; 

then ftrain it, and let it ſettle, then draw it off from 
; 74. TH 


74. To bake all manner of Sea-Fowls, 
TAKE a Swan, c. parboil and lard it with large 
Lard, ſeaſon the Lard with Pepper and Nutmeg, then 
Teaſon it with four Ounces of Salt, three of Natin 
and two 'of Pepper ; lay it into the Pye with g 
Store of Butter, and then ſtrew whole Cloves on the reſt 
of the Seaſoning, lay large Sheets of Lard over all, and 
an that a Quantity of Butter ; then cloſe up your 


Fowl in Rye-paſte, or coarſe bolted Meal, made up 


ſtiff with ſcalding-hot Liquor, and bake it to eat cold; 
if you wonld eat it hot, uſe but half the Seaſoning, 

or the Garniſh of thoſe that are to be eaten hot, 

t in 2 large 8 or 2 * the 

e, | rs or ers, and liquor it utter 

Gravy mul Cle 


For thoſe that are re bake 
them in earthen Pots, if you pleaſe, will keep 


75. To boil oz ſtew Sra-Fowls. 

'TAKE a Swan, wild or tame Gooſe, Duck, Mal- 
lard, Teal, Gulls, Shoveler, Bittern, Widgeon, Hern, 
Sheldrakes, Pewets, Barnacles, Hern, Whooger, Puffin, 
Crane, c. bone them all but the Legs; then make a 
Farce of Mutton, Veniſon, and Beef-fuet, minc'd {mall 
with favoury Herbs, ſeaſon'd with Pepper, Nutmeg, 
Cloves and Mace ; mix the minc'd Meat with raw 
Eggs, and add to them s, parboil'd in their own 
Liquor; fill the Body of the Fowl with this Farce, 
and prick it up on the Back; then put into a Stew- 
pan ſtrong Broth, White-wine, and Oyſter- liquor, Mar- 
row boil'd, Cloves and Mace, and put in your Fowl, 
and ſet them over a Stove to ftew : In the mean time 
ſtew Oyſters by themſelves in White-wine, Butter, with 
Onions, Pepper and Mace; alſo boil Artichoke-bottoms, 
and put beaten Butter and boil'd Marrow to them; 
when all is ready, diſh your Fowls on Sippets, garniſh 
with Marrow, ſtew'd Artichokes, Mace, Slices of Le- 
mon, Barberries and Gooſeberries, garniſh the Diſh 
with Oyſters and grated Bread, and ſerve it up, 
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HEN e drawn, ſcal' cut your | 
hen boil it bn — Vinegar, Salt, Pepper, — 
— Onion ſtuck with Cloves, a piece of Butter, ſlic'd Le- 
0 mon, and a Bay-Leaf, and ſerve it up to Table dry, 
reſt on a Napkin, for a firſt Courſe. | 
and | 77. To bzoil a Shad, 
— DRAw, waſh and ſcale the Shad, ſcore it on the 
* UP fide, rub it over with Butter, firew it over with Salt, 
Id; and lay it on a Gridiron over a gentle Fire, and broil 
it brown; make for it a Sauce of Sorrel and Cream, 
hot, Salt, Pepper, Butter, Nutmeg, Parſley, Chervil and 
the Cives; you may alſo dreſs them in a Ragooof Muſh- 
ter, rooms, or in a brown Sauce with Capers. 

Or you may ſerve it with Butter, Cives and Parſley 
ake minc'd, and Capers tois d up in a Sauce-pan, with the 
ep uſual Seaſonings, and the Sauce thicken d with the Liver 
of the Shad bruis'd, or elſe with a Cray-fiſh Cullis, 
or ſome other meagre Cullis, or you may ſerve it with 
a brown Sauce, with Capers. 
| | 78. To make Sherbet. 

FAKE part of a Filet of Veal (pull off all the Fat) 
and Calves Feet, boil them in Water and White-wine, 
for a good while, ſcumming them well ; when the 
Meat it boil'd to Rags, and two thirds of the Li- 
is boil'd away, ftrain it through a Cloth, and 
cep off all the Fat with Feathers ; then put it into 
a Pan with two or three Cloves, a ſtick of Cinnamon, 
a little Lemon Peel and Sugar, according to your Pa- 
late; boil theſe all together, and clarify it with the 
White of an Egg whipt ; then ſtrain it through 
a a ſtraining Bag. If you deſign to keep this Liquor a 
rith conſiderable time, you ought to allow two Pounds of 
ms, Sugar for every Quart of Broth or Juice of Meat, 
m; and the ſormer Directions being obſerved, boil the Li- 
ah quor to the pearled Degree, and put it into Bottles. 

| 59. Shimps butter'd. 
1h STEw two Quarts of Shrimps in a Pint of White- 
wine with Nutmeg ; beat vp eight Eggs with White- 
Te | * FA m wine, 


S M 


wine, and half a Pound of Butter; then ſhake them 
| well in a Diſh eil they are thick OY ene led E 
them up on Sippets. 85 

| SEASON them with Salt, — and ſhred Parley, 


butter Scollop-ſhells well, add a little grated Bread; . 
them ſtew for half an Hour, brown them with a = 
pers 
Iron, and ſerve them up. 
81. To dzeſs Smelts an Court Bouillon. Y« 


STEW your Smelts in a Stew-pan with White-wine, W of bi 
Salt, Pepper, Slices of Lemon, and a Bay-Leaf or two; Oran 
when they are ſtewed enough, ſerve — up to Table 
on a Napkin, with Parſley and Slices of Lemon, to be T. 
eaten with b and white Pepper, < or with a Ra- pick 


molade. 

i $2. To fry Smelts. | 
Lav your Smelts in a Marinade of Vinegar, Salt, 
* — and Bay-Leaves; then dry them well in 
| drudge them with Flour, and fry- ew; ; 

— them up hot with fry'd Parſley. AC 

83. To marinate Smelte. 

PUT a Quart of Sallet Oil into a Frying- pan, when 
it is hot, put in the Smelts, and as it waſtes ſupply it 
with more; and put in alſo ſome Ba 3 in the 
Oil the Fiſh was fry'd in, and put ſome Claret into 
an earthen Pan; put the fry'd tin into the Bot- 
tom of it, and let ſome of — lie above; ſlice an 
Ounce of Ginger and Mace, and an Ounce of Nut- 
meg; put in ſome White-wine and Cloves, and then 
put in your Fiſh, fo that the Bay-Leaves and Spices if 
may cover them, and ſerve them with ns org and 


Spices. 
| 84. To firw Smelts, 

Lay your Smeits in a deep Diſh, put to them 2 
quarter of a Pint of White-wine, ſome — Pepper, 
a little Ihyme and Winter-favoury ſhred ſmall, and a 
quarter of a Pound of Butter, and the Yolks of threc 
or four Eggs minc'd ;- let them ftew together, turn 
them now and then with the Fiſh, and when they are 


enough, 
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enough, ſerve them up on Sippets ; garniſh with pick- 
ted Barberries. ifs 

ag rey 85. Another Wap. | 

PuT them into. a Sauce-pan with Butter, White- 
wine, Nutmeg, fry'd Flour, and a Piece of green Le- 
mon; when you ſerve them up to Table do it with Ca- 
pers and Lemon juice. 

86. Oꝛ thus. | : 

You may fry them, and ſerve them up in a Sauce 

of burnt Butter, diffolv'd Anchovies, white Pepper and 


Orange Juice. 
| 87. To dꝛeſs Snails, 

TAKE Shell-ſnails, put them in boiling Water, then 
pick them out of their Shells, ſalt them, ſcour the 
Slime from them, and then waſh them in two or 
three Waters; then dry them in a Linen Cloth, then 
put them into a Pipkin, with Salt, Pepper, fallet Oil, 
Roſemary, Thyme, Parſley and Winter- ſavoury, ſhred 
ſmall, mingle all well together; then having cleans'd 


the Shells, fill them with theſe ; lay them on a Grid- 


iron, and broil them over a gentle Fire, then diſh 
them, four or five dozen in a Diſh, fill them up with 
Oil, and ſerve them hot. | 

88. To bake Snails, | 

Boir, them, ſcour them, ſeaſon them with Salt, Pep- 
per and Nutmeg ; lay them into a Pye with Mar- 
row, a raw Chicken cut in pieces, Bits of Lard and 
Bacon without Bone, whole Mace, ſavoury Herbs 
ſhred, Butter and Slices of Orange or Lemon ; having 
filled your Pye, cloſe it up, and when it is bak d, li- 
quor it with White-wine and Butter. 

: 89. To fry Snails, 

TAKE Shell-ſnails in the Months of January, Fe- 
bruary or March; when they are clos'd up; boil then 
tender, take them out of the Shells, cleanſe them from 
the Slime, flour them, fry them, diſh them ; pour 
over them a Sauce, made of Butter, Vinegar, fry'd 
Onions and Parſley, with beaten Butter and juice of 
Orange, or Oil, Vinegar, and Slices of Lemon. | 
do. To 
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| 90. To make a ach of Snails, «tt 
Bolt them, cleanſe them, and mince them, put Lem 

them into a Pipkin with Butter or Oil, Salt, Pepper; 
Nutmeg, whole Capers, Piſtaches, the Yolks of hard Bc 
Eggs, and ſweet Herbs ſhred, let them ſtew over the >, 


Fire for half an Hour ; lay Toaſts of fry'd French ] 
Bread in the Bottom of the Diſh, and fome Toaſts Brott 
round the Meat in the Diſh. ſome 
91. To make Snail Pottage, Eggs 


 Haxvine waſh'd them in ſeveral Waters, put them Vu a 
into an earthen Pan, pour over them as much Wa- them 
ter as will cover them; ſet the Pan over a Chafing- on Si 
diſh of Coals, make them boil, pick them out of MW Þeate: 
their Shells, ſcour them with Salt and Water ſeve- WW = 0 
ral times; then put them into a Pipkin with Water 
and Salt, boil them a little; then take them out; SL1 
put them into a Diſh with Sallet Oil, make them boil ; tbeir 
then put in ſome Slices of Lemon, and fry them ; them 
put the Snails to them, and ſtew them all together in them 
a Pipkin, and as much warm Water as will make a Muſh 
Potage, with 4 little Salt, and let them ſtew for three oa 1 
or four Hours ; then take 'Thyme, Parſley, Penny- vlices 
royal, and other ſweet Herbs, and ſhred them; after 1 
that pownd them in a Mortar with Bread Crum ſoak d 1 * 
in ſome of the Potage, and make a green Sauce, add 1 ry 
fome beaten Cloves and Saffron; put all theſe into the Wl get 
Snails, let them have a Walm or two, ſqueeze the Dar, 
Juice of a Lemon in a little Vinegar, and à Clove = , 
of Garlick amongſt the Herbs, and beat them in it, _ > 
lay Sippets in the Diſh, pour in your Potage, and I on 25 
ſerve it up. | 0 C 
Scour them, and cleanſe them well, = them 2 by 
mto a Pipkin with Claret and Wine-vinegar, Salt, Pep- 0 ; 
per, Mace, grated Bread, Thyme ſhred, Capers, and WF - * 
the Yolks of a hard Egg or two minc'd. Stew all wy 
theſe together, then put in a good Piece of Butter, MI 
and ſhake them well together, warm a Diſh, rub it I pale. 
with 'a Clove of Garlick, lay- Sippets in the Diſh, oy as 


SN 
on the Snails, garniſh with Barberries and Slices of 
Lemon. | 


Boll Snipes either in ſtrong Broth, or Water and 
Salt, take out the Guts, and chop them ſmall with 
the Liver, add ſome grated Bread, a little of the 
Broth, and ſome whole Mace, ftew them together in 
ſome Gravy ; then diſſolve the Yolks of a couple of 
Eggs in Wine-vinegar, add Nutmeg grated; and when 
you are ready to ſerve it up, put in the Eggs, and ſtir 
them among the Sauce with ſome Butter, diſh them 
on Sippets, and run the Sauce over them with ſome 
beaten Butter and Capers, or minced Lemon, Barber- 
ries or pickled Grapes. 

94. To dels Snipes in Ragoo, 

SLIT your Snipes in two, but take nothing out of 
their Bellies ; then put them into a Stew-pan, or fry 
them with melted Bacon, and toſs them up, ſeaſoning. 
them with Salt and Pepper, Cives, and the Juice of 
Muſhrooms ; when they are done, ſqueeze in the Juice 
of a Lemon, and ſerve them up hot, gamiſhed with 
Slices of Lemon. | 

You may either draw them or not, which you 
pleaſe; but if you draw them, put an Onion into each 
of their Bellies, and roaſt them, putting Claret, Vi- 
negar, Salt, Pepper, and Anchovy into the Dripping- 
pan; when they are roaſted, add a little grated Bread, 
and ſome Butter, ſhaking them well together, and ſo 
ſerve them up. If you do not draw them, then take 
only the Guts, and mince them very ſmall, put them 
into Claret-wine, with a little Salt, Gravy, and Butter. 
You may make another Sauce thus; boil Onions, but- 
ter them, ſeaſon them with Salt and Pepper; or raw 
Onions with Water, Salt and Pepper, with the Gravy 
of any freſh Meat. 

96. To make a Surtout of Snipte, 


Mixck the Breaſts of Chickens, Partridges, and 


Pullets with blanch'd Bacon, Sweer-breads of — 


— 2 a 
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Beef-marrow, Muſhrooms, Truffles, and the Crum of 
French Rolls ſoak'd in Milk; a little Cream-cheeſe, ar 
and all forts of ſavoury Herbs, and a little Cream; Sli 
mince all theſe together, ſeaſon them, put in the Yolks or 
of four, and the Whites of two Eggs, make this Farce 
into Balls about the Bigneſs of Walnuts, roll them in ſte 
beaten Egg, and then in grated Bread; lay a Rim of 
them round the Diſh ;, then your Snipes being roaſted 


and cold, take two or three Cabbage-Lettuce, waſh 
them, and ſwing the Water out of them in a Nap- the 
kin; then begin at the open End, and cut them croſs- for 
ways as fine as a Thread, and lay a Bed of it an Inch on 
thick in the Bottom of the Diſh ; cut the Fleſh of Clc 
the Breaſts and Wings of your Snipes into Slices three wh 
Inches long, as thin as a Knife, and about a quarter in | 
of an Inch broad; lay them all round on the Top of the 
our Lettuce, the one End out to the . Brim of the. ver) 
ith, the other End to the Middle; bone half a do- ſma 
zen Anchovies, cut each into eight Slices, and lay them dau 
min 


all round betwixt your Slices of Snipes; then take the 
lean Meat of the Legs of your Snipes, and cut it into 
ſmall Dice, and cut a Lemon into Dice ; mince the & 
Yolks of four hard Eggs with a little Parſley, and with 
three or four Anchovies; lay theſe in a round Heap thre 


in the middle, bringing it up like the Top of a Sugat- and 
loaf, then garniſh it with ſmall Onions about the Size oo 
an 


of the Yolks of Eggs, boil'd in a good deal of Wa- 
ter, very white and tender; lay the biggeſt in the they 
middle of your minced Meat, on the Top of the Salz- Clot] 
mongondy, and lay the reſt all round the Brim of the the ( 
Diſh, as thick as they can lye one by another : Cover 
it with the Remainder of the Farce, ſmooth it over them 
with beaten Egg, drudge it with grated Bread, bake it WW ©! all 
in an Oven till it is of a ſme brown Colour, then ſerve it Or el 
up hot for a firſt Courſe. Soals 
| 97. To boil Soals, e 
DrxAw and fley your Soals, then boil them in V- them, 
negar, White-wine, Salt, and Mace, but make the 
Liquor boil before you put in the Soals; when they 


are 
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are enough, .diſh them on carved Sippets, garniſh with 
Slices of Lemon, whole Mace, Goosberries, Barberries 
or Grapes; run the Fiſh over with Butter beat up 
thick with the juice of Oranges; and you may lay 
ſtew'd Oyſters over the Soals. 

FLEy them, draw them and ſcotch them on one 
ſide with a Knife, lay them in a Diſh, and pour on 
them ſome Vinegar and Salt, and let them lie in it 
for half an Hour; in the mean time ſet ſome Water 
on the Fire with ſome White-wine, Salt, half a dozen 
Cloves of Garlick, and a Bunch of {ſweet Herbs; 
when the Liquor boils, put in your Soals, and pour 
in the Vinegar and Salt that they lay a-ſteep in; when 
they are boil'd, drain them well, and beat up Butter 
very thick, and put in ſome Anchovies minced very 
ſmall, and diſſolve them; diſh your Fiſh, pour on the 
Sauce, ſtrew on a little grated Nutmeg, and Orange 
minc'd, mix'd with the Butter. 

99. To dreſs Soals with Cucumbers; 

FR your Soals as directed for the ordering thoſe 
with a brown Cullis, then ſet them by to drain; cut 
three or four Cucumbers in two, cut out the Seeds, 
and cut the Cucumbers into Dice, lay them for two 
Hours in a Marinade of Vinegar, Salt, Pepper, and 
an Onion cut in Slices, turn them often, and when 


they have lain the time, dry them with a Linnen 


Cloth, put Butter into a Sauce-pan, melt it, put in 
the Cucumbers, brown them, then put in Fiſh-broth 
to moiſten them, ſet them over a gentle Fire, and let 
them ſimmer a little; when they are enough, clear 
oi? all the Fat, and put in a brown Cullis to bind it, 
or elſe a Brown made of fry'd Flour ; put the fry'd 
S2a's into the Sauce- pan to the Cucumbers; let them 
immer a while, then diſh them, pour the Ragoo over 
them, and ſerve them u-. 
100. To dꝛeſs Soals in Fritandeaux. 

GU T, ſcrape, waſh and dry your Soals, cut off their 

Heads, Tails and Fins, =_ round them ; then a 
1 


| 80 
off the upper Skins, and lard them witli ſmall Lar- 
dons, and flour them; then ſet a Stew-pan over the 
Fire with a little melted Bacon, and when it is hot, 
lay in the Soals one by one, and brown them; when 
they are come to a good Colour, take them up. Mince 
Muſhrooms or Truffles ſmall, put them into a Diſh 
with an equal Quantity of Cullis of Veal and Ham, 
and Eſſence of Ham; then lay the Soals in the Diſh, 
the larded ſides uppermoſt ; lay another Diſh over 
them, and let them ſimmer a while over a gentle Fire; 
when they are done enough, take up the Soals, pour 
the Cullis into the Diſh you deſign to ſerve in, ſqueeze 
in the Juice of a Lemon, lay your Soals on the Cullis, 
and ſerve them up hot. 

2 101. To fry Soals. 

Gr your Soals, waſh them, dry them with a 
Cloth, drudge them well with Flour, and fry them 
brown in clarified Butter; then drain them well, lay 
a Napkin in a Diſh, lay them upon it with fry'd Par- 
fley, and ſerve them up hot for a firſt Courſe. They 
are commonly. eaten with Salt, Pepper, and the Juice 
of Lemon or Orange. | 

102. Another May. 

OrEN your Soals on the Back and both Sides, and 
bone them 255 the whole Fleſh appears, and drudge 
them with Flour, and fry them with clarified Butter. 
Then garniſh them with the Fleſh of other Soals, and 
make a white Sauce with, an Anchovy and Capers, or 
Robart Sauce, or elſe a Ragoo of Muſhrooms, with 
Lavers of Pikes, Artichoke-bottoms chopt very ſmall, 
and the Roes of Carps, and ſqueeze in the Juice of a 
Lemon when you ſerve it up to Table. 

103. To fry Soals with a brown Cullls. 

GUT, ſcale, waſh, and dry your Soals, and ſlit them 
down the Back, and fry them; then cut off their 
Heads, and the Ends of their Tails ; ſet ſome But- 
ter over the Fire in a Sauce-pan, with ſome Cives and 
Parſley ſhred; when it has ſtood a little, put in ſomc 
Fiſh-broth to moiſten it; put in alſo ſome Salt and 
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Pepper, let them fimmer for a while, then put in a 
few Capers, and pour in ſome brown Cullis to bind it, 
put the Soals into the Sauce, let them ſimmer in it a 
little, then diſh them, pour the Sauce over them, and 
ſerve them. 
104. Another May. 

TAKE a pair of large Soals, fley off their Skin on 

both ſides; fry them in ſweet Suet, try'd up with 


| Spice, Salt, and Bay-leavcs; lay them in a Diſh, and 


put to them Claret-wine, Anchovies and Butter ; lay 
another Dith over them, and ſet them over a Chafing- 
diſh of Coals ; let them ſtew a while, ſqueeze in ſome 
Juice of Lemon ; garniſh with Orange or Lemon, and 
ſerve thera up. 

105. To marinate Soals. 

Wasn, and dry your Soals in a Linnen-cloth, 
beat them with a Rolling-pin, and dip them on both 
lides in the Yolks of Eggs beaten up with a little 
Flour : Then fry them in good ſweet Oil till they be 
of a bright yellow Colour ; then take them and ſet 
them by to drain and cool; make your Pickle of White- 
wine Vinegar well boil'd with Salt, Pepper, Nutmeg, 
Cloves and Mace : Put it in a broad Pan, that your 
Soals may lie at length ; garniſh the Diſh with Fennel, 
Flowers, and Lemon-peel. 

106. To roaff Soals. 

Dxaw them, skin and dry them, mince Winter- 
ſavoury, Thyme, ſweet Marjoram, and a Sprig of 
Roſemary together ; mix with theſe Salt and grated 
Nutmeg, and ſeaſon your Soals with them; having 
firſt larded them with fat freſh Kel, and lay'd them 
to ſteep for an Hour in White-wine that has had An- 
chovies diffoly'd in it; roaſt them on a ſmall Spit, ſet 
under them the Diſh wherein they were ſteeped, baſte 
them with Butter; and when they are enough, boil 
up the Gravy and the Liquor in the Diſh it dropp'd 
into together ; then diſh them, pour the Sauce over 
them, lay on them Slices of Lemon, and ſerve them 


up. 
1i 2 107. To 
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107. To ſouce Soals. ' 

SCOTCH your Soals on the white fide thick, but 
not deep; boil them in White-wine, Wine-vinegar, 
Salt, flic'd Ginger, Cloves and Mace, juſt as much as 
will cover them; when your Liquor boils ; put in 
your Soals, then put in flic'd Onions, Winter- ſavoury, 
ſweet Marjoram, Roſemary, Sage, Thyme and Parſ- 
ley ; when they are boil'd enough, ſet them by to 
cool. 

108. To ſouce and collar Soals, 
Bo your Soals, and either ſcrape or skin them; 
then mince ſome Salmon, Oyſters, Prawns or Shrimps, 
with the Volks of hard Eggs and Anchovics, mix theſe 
with favoury Herbs ſhred ſmall; ſeaſon with Salt, 
Pepper, Ginger, Cloves and Nutmeg ;3 dry your 
Soals, and waſh them over with the Yolks of Eggs; 
ſpread on them the minc'd Fith and Seaſoning beforc- 
mention d; then roll up your Soals in Collars, tye 
them up with Tape, boil them; pickle them in Wine, 
Water, Vinegar, Salt, Spices and ſweet Herbs boil' 
all together. | 
109. To d:efs Soals the Spaniſh Way, 


Fry your Soals, and afterwards cut them into F- 


lets; make a Sauce for them of Champaign Wine, 
Salt, Pepper, a couple of Cloves of Garlick, Thyme, 


and a Bay-leaf. Ihen foak them by Degrees in this 


Sauce, and garniſh them with what you pleaſe. 
110. To ſiew Soals. 

TAKE a Pair of Soals, lard them with water'd 
falt Salmon, then lay them on a ſmooth Board, cut 
the Lard out of an equal Length; on each fide let it 
be but ſhort, then drudge the Fiſh with Flour, and 
fry them in Ale till wie are half done; then lay 
them into a Diſh with ſix Spoonfuls of White-wine, 
three of Wine · vine gar, three Ounces of Butter, and ſome 
Slices of Orange and Lemon, with Salt and grated 
Nutmeg; lay another Liſli over it, and let them ſtew; 
then diſh them up with Slices of Lemon, beaten But- 
ter, and the Juice of Oranges, 
111. T6 
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111. To dꝛeſs Soals a la Sainte Menehout. 

Go r, ſcrape, waſh, and dry your Soals, and cut 
off their Fins; boil a Quart of Milk, then put it in- 
to a Stew-pan, and put the Soals to it, with a good 
Lump of Butter; ſeaſon it with Salt, Pepper, Spices, 
whole Cives, Bay-leaves, ſweet Baſil, Parſley, and 
ſome ſliced Onions; put in your Soals, let them ſtew, 
when they are enough, take them off the Fire, and 


let them ſtand and cool in their own Liquor; when 


they are quite cold, take them out, rub them over 
with the Fat of their own Liquor, drudge them with 
grated Bread, broil them on a Gridiron over a gentle 
Fire; when they are enough, and finely brown'd, lay 
a Napkin in a Diſh, lay the Soals upon the Napkin, 
and ſerve them up. You may, if you pleaſe, ſet a 
Saucer of Ramolade in the middle of the Diſh. Sce 
Ramolade in Letter R. f 
112. To make a Surtout of Soals. 

MiNce the Fleſh of a Carp and an Fel with Muſh- 
rooms, Cives, and Parſley ; ſeaſon it with Salt, Pep- 
per, Spice, and ſweet Herbs; then put it in a Mor- 
tar, pond it well, put as much Crum of Bread. as 
two Eggs into a Sauce-pan with Milk or Cream, and 
boil it till it is thick; then put in the Yolks of a cou- 
ple of Eggs, ſtir them well ; and when . they have 
boil'd till they are thick, take them off, and ſet them 
by to cool. Then put ſome Butter to your pownded 
Farce, and the Yolks of three or four raw Eggs, and 
the Cream and Bread ; pownd them all well together ; 
fry two or three Soals, raiſe up the Fleſh in long 
Flakes; put Butter into a Sauce-pan with Muſhrooms 
and Truffles fliced ; toſs them up over the Fire, put 
in ſome Fiſh-broth, Salt, Pepper, and a Faggot of 
ſweet Herbs, and let them ftew : When they are 


enough, take off all the Fat, put in a Cullis of Cray- 


fiſh, or a brown Cullis to bind the Sauce ; then put, in 
your Flakes of Soals, then ſet them a ſimmerin; over 
a ſlack Fire; when they have ſimmer'd enough, take 
them off, and ſet them by to cool. Spread the Bot- 
R Ii z tom 
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tom of a Diſh with ſome of the Farce round it; your 
Ragoo of Soals being cold, pour it into the Diſh, and 
cover it over with the reſt of your Farce. Smooth it 
over with a Knife dipt in beaten Egg; lay thin 
Slices of Bread round it; ſprinkle it over with melted 
Butter, drudge it with grated Bread, ſet it in an 
Oven, and when it is bak d of a fine Colour, clear off 
all * Fat, wipe the Brims of the Diſh, and ſerve it 
up 10t, | 
113. To farce Soals with wert Yerbs. 
FRx your Soals, let them ſtand to cool, then make 
a Farce of fine Herbs, viz. Thyme, Savoury, ſweet 
Baſil, Parſley, and Cives, all minc'd ſmall together, 
ſeaſon d with Salt, Pepper, Nutmeg , and Cloves. 
Then dreſs all theſe with a good Piece of Butter, 
take out the Bones of your Soals at the top of the 
Back, and farce them with this Farce; then ſoak 
them in melted Butter, drudge them with grated 
Bread, broil them on a Gridiron, and bring them to 
a fine brown Colour with a red-hot Iron; ſerve them 
up with Lemons cut in halves. | 
114. To make Soop, | 

TAKE a Leg of Beef, a Knuckle of Veal, and the 
fat End of a Neck of Mutton, cut them to Pieces, 
make ftrong Broth, put in a Cruſt of Bread; when 
the Goodneſs is boil'd out of the Meat, ſtrain the 
Broth, put to it a Pint of White-wine, a Faggot of 
ſweet Herbs, a good deal of Spinage ; ſet it on the 
Fire again, boil in it a Pullet larded with Bacon; 
when it is enough, pour it into the Diſh, ſqueeze in the 
et of an Orange or two, and thicken it with the 

olks of beaten Eggs, ftirring it continually, for fear 
it mould curdle ; then lay the Pullet in the Middle 
of the Dith, lay Sippets, pour in the Soop and ſerve 
t up. 


115. To make bzown Soop. 

Cor a Neck of Veal, and a Neck of Mutton to 

ſmall Pieces, and alſo a Pound of middling Bacon; put 

ta them twa or three Onions, a Faggot ** jones 
erbs, 
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Herbs, and a little bruiſed Pepper, half a dozen ſlit 
Cloves, and three or four Blades of Mace; put all 
theſe into a Pot with as much Water as will cover 
them, and let them boil gently; till all the Goodneſs 
is boiFd out of them; then ſtrain the Broth ; then 
cut about three or four Pounds of Beef into 
Stakes, beat them, flour them, and fry them in But- 
ter brown, making the Butter boil up before you put 
in your Beef; then put in the Broth you ſtrained 
ſrom the Meat; you may alſo put in a couple of 
Ducks half roaſted, and when they are ready, place 
them in the middle of your Soop-diſh, with a Hand- 
ful of Spinage and Sorrel, cut, but not ſmall ; let 
them ſtew till they are enough, with Ox Palates, 

dweet-breads pull'd in Pieces, Cocks-Combs, Muſh- 

_ Sc. and ſtir all in with a little Bread fry'd 
crip. | | 

116. To make Soop au Bourgeois. 

HA viNG prepar'd good Broth and Gravy, take 
Heads of Endive, and three Bunches of Celery, waſh 
them, peel off the outſide, cut them into Pieces about 
an Inch in Length, and ſiving them dry in a Napkin, 
If you deſign your Soop to be brown, blanch your 
Herbs in boiling Water five or ſix Minutes, and put 
them into a Quart of boiling Gravy ; then put the 
Cruſts of a French Roll into a Pint and half of Gra- 
vy, boil it, ſwain it through a Sieve ; and when the 
Herbs are almoſt ready, put this ſtrain d Gravy to 
them ; You may lay a Pullet or Chicken in the Mid- 
dle of your Soop ; Garniſh with a Rim, and ſome Ce- 
lery cut in Pieces, of about three Inches long on the 
out- ſide; and after your Bread has been ſoak d in 
good Broth or Gravy, and your Herbs boiFd enough, 
ſerve it up hot. | 

117. To make Soop Julienne, 

RoasT a Leg of Mutton, take off the Skin and 
the Fat, put it into a Pot, with a Capon, half a Fi- 
let of Veal, and three or four Pounds of Buttock of 
Beef, a couple of large Onions ſtuck with Cloves, of * 
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Turnips, Parſnips and Carots, two of each, ſome Ce- 
lery and Roots of Parſley ; boil all theſe together a 
great while, that the Broth may be very ſtrong ; then 
in another Pot pat ſome of the Broth of your Meat, 
- Sorrel and Cheryil, cut into two or three Pieces, and 
three or tour Bunches of Aſparagus ; lay Bread a-ſoak 
in your Soop-dith ; lay your Aſparagus, Sorrel and 
Chervil upon that; lay the Capon in the Middle, and 
ſerve it up without any garniſhing. 

You may alſo make this Soop with a Breaſt of 
Veal, Pigeons, and other Meatgbeing firſt blanch'd, 
and then boil'd off in good Bröth, with the Roots 
and Herbs mentioned before, a Bunch of ſweet Herbs, 
and the green of Aſparagus Stalks cut into Pieces no 
bigger than large Peas, with which you are to gar- 
niſi the Soop. 

118. To make Soop Lorrain. 

 MAxE good Broth of Veal and Fowls, ſtrain it, 
blanch and beat a Pound of Almonds in a Mortar, 
with a little Water to keep them from boiling, with 
the Lean of the Legs and Breaſts of a roaſted Pul- 
let or two, and the Yolks of four Eggs boil'd rare; 
when you have beaten all theſe together well in a 
Mortar, boil the Cruſts of two French Rolls cut in 
Slices, in three Quarts of good Veal Broth, and put 
in the powunded Almonds ; let them have a boil or 
two, and ſtrain them through a Strainer to the Thick- 
neſs of a Cream; then take the Fleſh of the Breaſts of 
a couple of roaſted Pullets, mince them, and put them 
into à Loaf as big as a couple of French Rolls, the 
Top off, and the Crum being taken out, then ſeaſon 
your Haſh with Salt, Pepper, and a little ſcrap'd Nut- 
meg, and put in alſo Butter about the Bigneſs of an 
Egg, and alſo half a dozen Spoonfuls of the ſtrained 
Almonds: Lay in the Bottom of your Soop-dith, 
Toaits of French Bread foak'd in clear Broth, and it 
you pleaſe, you may lay four Sweet-breads boil'd ten- 
der about the Loaf; garniſh with a Rim, and Slices 


of Lemon, and ſerve it up hot. 
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119. To make Meat Soop. | 

TAKE a Knuckle of Veal, a Crag End of a Neck 
f Mutton, and a Piece of coarſe Beef, boil all theſe to 
Rags in Water, ſeaſoned with Salt, whole Pepper, and 
an Onion; when the Goodneſs is all boil'd out of the 
Meat, ſtrain the Liquor, and ſet it over a Stove in a 
Stew-pan, with Cloyes, Mace, and a little Lemon: peel; 
when it has boil'd a little, put in a Pint of ſtrong Cla- 
ret, and having fry'd a Piece of lean Beef on purpoſe, 
{queeze out. the Gravy into the Stew-pan, and add 
three or four Anchovies ; boil Ox-palates very tender, 
then. cut them into Dice, add allo Veal Sweet-breads, 
Spinage, Endive, Lettuce, and what other Herbs you 
fancy; then make thin Toaſts of French Bread, lay 
the Sweet-breads and Ox-palates over the Toaſts, lay 
2 Fowl boil'd with the Breaſt ſtuff d with Force- meat 
in the Middle of the Diſh ; pour the Soop over all, 
and ſerve it up. | | 

5 120. To make Soop de Profitrolle. 

MAxE your Broth and Gravy in the fame man- 
ner exactly, as you do in making Soop de Sante, as 
they do in France; then take a couple, or four Par- 
tridges, or two Pheaſants roaſted, take the lean Fleſh 
off the Breaſts of one of the Pheaſants, and of two 
of the Partridges, and make a Haſh of it; put it in- 
to the Middle of a French Roll, the 'Top taken off, 
the Crum being taken out and fry'd 3 ſeaſon your 
Haſh with a little Broth, Salt, Pepper, and a Bit of 


Butter, and ſqueeze in the Juice of a Lemon; fave. 


the Breaſts cut from the Back of one of your Phea- 
ſants, and two of your Partridges whole, skin them, 
and take a couple of Veal Sweet-breads ; place the 
Loaf in the Middle of the Soop-Diſh with the Haſh, 
and place ' the two Breaſts and the two Sweet-breads 
one over againſt another: Pownd the Bones of your 
Pheaſants and Partridges in a Mortar, but leave out 
the Rumps, if they either taſte of the green Corn, or 
are ſtale; ſet on a Stew-pan or frying-pan, with a quar- 
ter of a Pound of Butter, the Crum of a couple of 
J Ro trench 
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French Rolls, a couple of Onions ſliced, a few Cloves 
and a little whole 0 5 let all theſe fry or ſtew 
gently over the Fire for a quarter of an Hour, then 
put in two Quarts of Veal-gravy, and boil it up, skim 
off the Fat ; then put in the pownded Bones, boil all 
together, and rub it through a Strainer with a Ladle, 
to the Thickneſs of a Cream: In this Cullis warm your 
Partridges Breaſts and Sweet-breads, garniſh with a 
Rim and Lemon ; make all very hot, ſqueeze a Lemon 
into the Cullis, and ſerye it up. | 
121. To make the Soap de Sante after the Engliſh 
anner. 

You muſt make your Broth and Gravy, as is di- 
rected in the foregoing Receipt; but inſtead of the 
Herbs take Turnips, cut them into ſquare Slices about 
an Inch long, Tn as thick as a Quill, blanch them 
off in ſcalding-hot Water, giving them but two or 
three boils, do the like by Ares, but blanch them 
more than the Turnips; then ſtrain them in a Cullen- 
der, then put the Cruſt of a couple of French rolls 
into a couple of Quarts of Gravy, and boil them as 
directed in the laſt Receipt; then ſtrain the Gravy 
through a Sieve, and put to it the Turnips and Car- 
rots; ſet them over the Fire to boil gently till they 
are tender; let your Bread be ſoak d in your Soop-diſh, 
lay in it either a Knuckle of Veal or Pullet; garniſh 
with Turnip or Carrot cut into ſmall Dice, boil'd ten- 
der; skim off all the Fat, pour in your Soop, and ſerve 
It up. 

122. To make Soop de Sante, as they do in France. 
SxkASON ten or a dozen Pound of Beef, with Salt 
and Spices, blanch a good Knuckle of Veal, and when 
your Beef has boil'd till the Broth is ſtrong, ſtrain 
it; then put the Knuckle of Veal into the Beef Broth, 
and alſo your Pullet that is to be ferv'd up in it; 
boil theſe in the Broth till it comes to the Con- 
ſiſtence of a Jelly ; while it is boiling put in a Bit of 
good Bacon ſtuck with Cloves. In the mean time 
make a Pan of good, Gravy in the Manner nn, 
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lay a Pound of Bacon cut into Raſhers, in the Bot- 
tom of a Stew-pan, and a Bit of Butter as big as half 
an Egg, half a dozen Pound of Filet of Veal, or 
Buttock of Beef cut into Slices of the Thickneſs of 
Scotch Collops ; lay theſe upon your Slices of Bacon, 
covering the Bottom of the Stew-pan all over; ſet 
our Pan over a moderate Fire for an Hour and a 

half and let it colour gently; when it begins to 
crack, put to it a little of the Fat of your boiling 
Broth, but take Care not to ſtir it much, becauſe it 
will make it thick ; then put in three or four Onions 
cut into Slices, a couple of Turnips, a Carrot, Pepper, 
whole Cloves, a little Thyme and Parſley, and if in 
Summer-time put in a few Muſhrooms ; fry all theſe 
together till they are of a good brown Colour, then 
put to it as much of the Broth of the Knuckle of Veal 
and Pallet as you can ſpare, to leave ſo much as will 
keep your Veal and Pullet white, and ſoak your Bread 
in it for your Soop, Sc. when your Broth and Gravy 
are enough, waſh and pick a Cabbage Lettuce, or a 
little Charvil, with Sorrel, Endive and Celgry, cut them 
a little, ſqueeze the Water from them; put them in- 
to a Sauce-pan, with as much of your Broth and 
Gravy as will juſt cover them, boil them *till they 
are tender; then boil the Cruſts of two French Rolls, 
with three Pints of Gravy, and when they are boil'd 
ſtrain them through a Sieve, and put it to your boiPd 
Herbs; or inſtead of French Bread you may thicken 
it with a Piece of Butter of the Bigneſs of an Egg, 
and brown'd over the Fire with a little Handful of 
Flour, and a ſmall Onion minc'd ; then put ſome 
Gravy to your brown, and when they have boil'd a 
little, ſtrain them through a Sieve to your Herbs: 
When your Herbs are pretty tender, put in your 
thickening ; let all boil together for half an Hour, then 
Skim off all the Fat ; lay in the Bottom of your Soop 
Diſh, either Slices of French Bread, or Cruſts dry'd be- 
fore the Fire, or in an Oven, ſet the Diſh over a 
Chafing-diſh of Coals, boil it up in ſome yer 
roch 
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Broth; lay your Pullet and Herbs upon the Bread, 
arniſh with a Rim on the outſide of it, of Endive or 
Celery boil'd in good Broth, and cut in Pieces about 
three Inches long, -or elſe garniſh it with Forc'd-meat 
and 'boil'd Carrot; let there be no Fat upon it, and 
ſerve it up hot. 4 
123. To make a Soop de Sante fo: Fiſh-Days. 
TAKE Celery, Endive, Sorrel, a little Charvil or 
Cabbage Lettuce, well pick'd and waſh'd, mince them 
down with a Knife, and ſquceze the Water from them; 
put them into a Sauce-pan, toſs them up in Butter, 
with a little Onion; take off all the Fat, then put to 
them a little Water from bail'd Peas, or fair Water 
ſcalding hot, and let them boil till they are tender; 
then put in half a Spoonful of Flour, and keep mo- 
ving it *till it is brown; then put in ſome good Fiſh- 
broth, and a Glaſs of Wine, ſeaſon it with Salt, Pep- 
per, an Onion ſtuck with Cloves, ſhred Parſley, and a 
aggot of ſavoury Herbs; lay in the middle of your 
Soop-diſh a French Roll fry'd, having taken the rom 
out at the Bottom; cover the Bottom of your Diſh 
with the Cruſt of French Rolls, ſet it over a Chafing- 
diſh of Coals, lay the Herbs upon them, then pour the 
Soop upon your Cruſts and Herbs; let it ſtand a while 
to ſimmer, and ſoak the Bread, garniſh it with Tur- 
nips and Carots, and ſerve it up hot. 
1124. To make Soop of Savoys. 
CuT your Savoys each into Quarters, boil them in 
Water till they are three quarters enough, let them 
ſtand to cool, then ſqueeze the Water out of them 
with your Hand; lay them in a broad Braſs Diſh or 
Stew-pan, ſo that there may be Room between each 
Piece of Savoy to take the Soop ont of the Diſh, pour 
to them as much Broth or Gravy as will cover them; 
let them ſtew in this for two Hours. In the mean 
time ſet a Sauce-pan over the Fire with a quarter of 
2 Pound of Butter, and a Handful of Flour, ftir it 
continually till it is brown; then put in it a couple 
of minc'd Onions, and ſtir it for à little while _ 
| ; | they 
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they are in; then pour in a Quart of Veal-gravy, let 
it boil a little, and pour it all over the Savoys. You 
may, if you pleaſe, fry off a Duck or Ducklings, be- 
ing truſs d for boiling, and ſet them a ſtewing with 
your Savoys; or you may farce ſome Pigeons 
betwixt the Skin and Breaſts, with Forced-meat made 
of Veal, and put them ſtewing with your Savoys. 
And put in with them a Bit of Bacon ſtuck with 
Cloves. Garniſh with a Rim, and lay Slices of Bacon 
on the Outſide, and a Piece of Savoy betwixt each 
Slice. Take the Fat off your Soop, put your Bread a 
ſoak in the Diſh with ſome good Broth or Gravy, lay 
our Fowls in the middle, and your Savoys at proper 
Diſtances, pour in your Soop, and ſerve 1t. up. 
| 125. To make white Soop. 

TAKE ſix Pound of Neck, or ordinary Beef, four 
Pound of Mutton; boil them in eight Quarts of Wa- 
ter very ſlowly for two Hours, ſcumming it very 
well, when it has boil'd pretty well, take up the 
Meat into a wooden Bowl or Tray, with a little of 
the Broth, maſh it well with a rolling Pin, and put it 
into the Broth again; cut off a Piece of each Piece of 
the Meat before you maſh it, to lay in the middle of 
the Diſh; put in two or three Spoonfuls of Oatmeal, 
ſeaſon it with Salt, and a little white Pepper; cut half 
a Pound of Bacon'in Pieces, and cut a Turnip 
Parſnip into Slices; ſhred Soop-herbs, wiz. two 
Handiuls of Cabbage, Savoys, Leeks, hard Lettuce, 
white Beets, and Sorrel, and about ten a Clock put 
in one half of them into the Soop, and the 
other half about an Hour after; or when the 
Soop is enough, lay your Pieces of Meat in your 
Soop-diſh, pour in your Soop, ſet it over a Stove for 
about an Hour; then put in a Penny-loaf cut into 
Slices, and the Yolks of five or ſix Eggs beaten up 
with a little of the Liquor, ſtir all well together. 


Garniſh with Bread toaſted brown, and grated round 
the Brims. : 


126. To 
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126. To make white. Soop foz ich- Days. 

Wan and mince Parſley, Charvil, a Handful of 
Sorrel, and half a dozen Heads of Endive, with an 
Onion; when they are minced pretty ſmall, put them 
into a Sance-pan, with a quarter of a Pound of But- 
ter, and let ſtew for a quarter of an Hour; then put 
to them two Quarts of Water from boil'd Peas, or 
clear Water. When the Herbs are tender, skim off 
the Fat, and beat up the Yolks of half a ſcore Eggs, 
and thicken the Liquor with them; ſcrape in a Nut- 
meg, and if the Sorrel does not make the Liquor tart 
eno ſqueeze in the Juice of half a Lemon. Soak 
your Bread in your Soop- diſh, put a French Roll fry'd 
in the middle of it; garniſh it with half a ſcore 
poach'd Eggs, and fry'd Bread cut in ſmall Dice be- 
twixt them on the outſide of the Rim of your Diſh; 
you may alſo lay a poach'd Egg on the top of your 
French Roll in the middle of your Soop, when it has 
been thickened up with Eggs over the Fire. Take 
the Diſh off the Fire before you fill it up, that the 
Eggs may not curdle in the Soop, and ſerve it up to 


Table hot. 8 3 
127. To dꝛeſs Sozrel with Eggs. 
Pur two Handfuls of Sorrel, clean pick d and 
waſh'd, into a Sauce- pan, with a Bit of Butter, a Pinch 
of Flour, a little Salt, Pepper, and Nutmeg, ftew it, 
and a quarter of an Hour before you uſe it, pour in two 
or three Spoonfuls of drawn Butter. Garniſh it with 
hard Eggs cut in quarters, laying one End on the Sor- 
rel, and the other on the fide of the Plate, with the 
Volks uppermoſt, and ſerve it up, either for a Courſe 
at Dinner, or elſe for a Supper. 
| 128, To make a Sozrel Omelet. 

Prcx, waſh, and blanch your Sorrel; then having 
cut it, fry it in ſweet Butter, with a little Parfley and 
Chibbol; when it is. fry'd, pour in ſome Cream; ſea- 
ſon them, and let them boil over a gentle Fire. In 

the mean time make an Omelet of Eggs and Cream, 
ſeaſoned at Diſcretion. When it is enough, dreſs it 

on 


for about a quarter of an Hour; ftrain it, ſqueeze it, 
# mince it fine; and to Spinage minc'd, as much in 


Cheeſe-cakes, beat a Pound of blanch'd Almonds very 


S P 


on a Diſh, thicken your Sorrel with the Volks of a 
couple of Eggs, and turn it on the Omelet, and ſerve 
Ic u 

a 129. A Raovoo of Sorel, 

HAVING pick'd your Sorrel clean from the Stalks, 
ſet a Sauce-pan over the Fire half full of Water, make 
it boil; then put in your Sorrel, giving it a ſcald; then 
take it out, 1queezing it as hard as you do Spinage, 
and drain it. Put it into a Sauce-pan, with ſome thin 
Cullis of Veal and Ham; ſeaſon it with Salt, and Pep- 
per, and ſet it a ſimmering over the Fire: When it has 
ſimmered enough, put to it ſome Eſſence of Ham. 


This may be us d in all thoſe Diſhes, in which you uſe 
| Sorrel. 


130. To boil Spinage. | 
WASH and drain your Spinage, put it into a Pot or | 
Pipkin ; then ſet the Pot into a Kettle of Water, and | 
make it boil till the Spinage is ſoft, putting no Li- | 
quor to the Spinage, but let it ſtew in its own Juice. | 
Or you may boil it in a Tin-box, which ſhuts fo cloſe, | 
that no Liquor can get in, and either boil it in a Ket- 
tle of Water, or in a Pot with Beef, &c. Alſo in | 
the ſame manner you may boil green Pees. 
131. To dꝛeſs Spinage with Egge. 
Pick and waſh your Spinage well; then ſcald it 


Quantity as a French Roll, add half a Pint of Cream; 
ſeaſon with Salt, Pepper, and ſcraped Nutmeg, put in 
a quarter of a Pound of Butter, and ſet it a ſtewing 
over the Fire for a quarter of an Hour; then put it 
in a little Diſh, and ſtick in it Pieces of French Roll 
cut in Bits, of the Length and Thickneſs of your Fin- 
ger; and lay half a dozen -poach'd Eggs on the top 
of it, and ſerve it up either for a Supper, or a ſecond 
Courſe, 
132. To make a Spinage Flotendine, 
TaxE a good Quantity of Curds, turn'd as for 


tine, 


SP 


me, with Roſe-water; add to it Sugar, and half 2 Eggs 


Pound of Currans; give ſome Spinage two or three finall 
walms over the Fire, drain it, ſhred it ſmall, and min- ferap 
gle it with the other Ingredients. Lay Puft-paſte at them 
the top and bottom, and ſet it into a moderate O. Take 


ven. Suga 


133. To make Spinace Fritters. a Pai 

Boll Spinage tenderly, drain it well, mince it ſmall, MW or tl 
and put to it grated white Bread, Nutmeg, Ginger, MW Inch: 
and Cinnamon beaten, the Yolks and Whites of Eggs, the 


and as much Cream as will moitten it; put in ſome over 


Currans, that have been ſwell'd in warm Water; mi Forn 
all theſe well together, and drop the Batter by Spoon. 
tuls into a Pan of boiling Lard, and when they riſe 
take them out. | ; 

134. To make an Omtlet with Spinage. 

BLANCH your Spinage, cut it and fry it in freſh 
Butter, with a little Parſſey and Chibbol; then pour 
in ſome Cream to it, ſeaſon them well, and boil them 
over a gentle Fire; m the mean time make an Omelet 
of Cream and new laid Eggs, ſalted at Diſcretion: 
When it is enough, dreſs it on a Diſh, thicken th: 
Spinage with the Yolk of an Egg or two, and tum 
them on the Omelet, ſo as they may ſtick to the ſid 
of it, and ſerve it up hot to Table. 

135. To make Spinage Pottage. 

TAKE nothing but the Heart, or ſoundeſt Part 6 
the Spinage; mince it fine, and ſtew it in a Pipkin 
with Peaſe- ſoop, an Onion ſtuck with Cloves, a Cz 
rot, and other ſeaſoning Ingredients. Set your Cruſt⸗ | 
a ſoaking, ſcrape in ſome Parmeſan, - and dreſs you! Px 
Pottage: Garniſh it with Sticks of Cinnamon round lf boilin 
bout, and lay one in the middle, or fry'd Bread o N out 
an Onion. Ir ver 

136. To make Spinage Roſa Solis. three 

TAKE as much boil'd Spinage as four Eggs, ſqueeze I lade; 
it well, and ſhred it fine, put to it as much Sugar as Eggs, 
two large Walnuts, and half the Quantity of Butter, ſeaſon 
and four Spoonfuls of Cream, the Yolks of four hard then 1 
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* 
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half 2 1 Eggs, minced with two Ounces of Cordi-citron very 
T three ! ſmall; ſeaſon with a little Salt, beaten Cimamon and 
1d min. @ fcrap'd Nutmeg ; put all theſe into a Sauce-pan, ſet 
aſte a: them by to cool, and make a Paſte of them as follows. 


Take four raw Eggs, four Spoonfuls of Milk, as much 
Sugar as a Walnut, and a little Salt, and work this to 
a Paſte with Flour, and roll it up as thin as for a Tart, 


rate O. 


t ſmall, or thinner. Cut the Paſte into Pieces three or four 
Ginger, Inches uare, and lay upon each Piece a Spoonful of 
Eggs, the Ingredients above-mentioned ; then turn the Paſte 
n ſome over the Spinage, and pinch it round neatly. in the 
r; mi Form of a > Ab cloſe them well up that they 
Spoon: may not open in dreſſing, and cut them round with a 
1ey-riſ Wl Runner or jag. You may either boil them for a 


quarter of an Hour in boiling Water, and throw over 
them a little grated Bread and Cheeſe when you 


in freſi I fecve them up, or you may fry them in clarified But- 
en pour ter, or Hogs-Lard, and grate Sugar over them, and 
il them MF ſerve them up for Supper, for a ſecond Courſe; 


; 137. To make Spinage Torts, | 

'TAKE half a dozen Handfuls of Spinage, a Pound 
of Beef-marrow, a dozen hard Eggs; ſeaſon them 
with Salt, Nutmegs, Cloves, and Mace beaten fine; 
put in two Pound of Raifins ſtoned, two Pound of 
Currans, ſome Orange-peel, and Citrons candied, and 
Iweeten with Sugar to your Palate; ſqueeze in ſo much 


Omelet 
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ken the 
nd turn 
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Part Juice of Lemon as will give ita pleaſing Tartneſs. Put 
Pipkin WY it into ſmall ſquare Coffins of Putt-paſte, and you may 
a C- either bake or fry them. | 
Cruſts | 133. To make Spinage Toaſts, | 
fs your P1CK your Spinage well, waſh it, blanch it off in 
ound 3 boiling Water for a quarter of an Hour; then ſtrain 
read o it out, and ſqueeze it well from the Water, and mince 
gt very fine, then put it into a Stone-mortar with 
three or four Spoonfuls of Apples boil'd to a Marma- 
{queert lade; the Volks of four Eggs boil'd hard, three raw 
ugar as Eggs, and a couple of coarſe Biskets ſoak d in Cream, 
Butter, ſeaſon d with Salt and Sugar; beat theſe well together, 
fur hard 


then put it into a Diſh, and mix with a good Hand- 
: K k ful 
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oP. | p 
ful of Currans, pick'd and waſk'd, and three or four 
Spoonfuls of melted Butter; then cut handſome 'Toafts LA 
about half an Inch thick, four Inches long, and two 
broad, and ſpread your Spinage, Sc. on them half an then 1 
Inch thick; wet it over with the White of an Egg, a COU) 
butter the Bottom of a Mazarine-diſh, or Patty-pan ; Nutm 
lay your Toaſts in, and bake them, they will be done Herbs 

in half an Hour; ſcrape a little Nutmeg, and ſqueeze 
a little Orange on them; ſerve up half a dozen upon Sauce 
a Plate for a Supper, or ſecond Courſe. in Le: 


\ 139. To pickle Spꝛats like Anchovies. Ta 
PULL the Heads off of your Sprats, and falt them and V 

a little over Night; the next Day, take a Barrel, or leaves, 
earthen Pot, lay in it a Layer of refined Salt, a Lay- Lemor 
er of Sprats, a little Lemon-peel, and ſome Bay- leaves; | 
then lay on another Layer of Salt, and another Lay- make 
er of Sprats, c. ſo do till you have fil'd the Veſſel; _ 
then cover it cloſe, and cloſe it up with Pitch, that thin 5 
no Air can get in, ſet it in a Cellar, and turn it up- ings al 


fide down once a Week, they will be eatable in three et Exe 
Months: trie a Hole 
a 140. To make Spzing-Pye | | out of 
'FAKE a hind Quarter of Lamb, cut it in Pieces; MW "P ©. 
take a quarter of a Pound of Lean, and make it up 143. 
into Forc'd-meat, make ſome of it up into little Balls 
about the bigneſs of a Nutmeg, and ſome of it into SEA 
Rolls of the Length of three Inches; ſeaſon the Meat et the 


, with Salt, Pepper, Cinnamon, Cloves, and Mace; 
butter the Bottom of your Pye, lay in your Meat 
and Balls with a little Spinage, and Beet- leaves ſhred, prig o 


and ſome Prunello's flit ; ſtrew over it twelve or four- ſome Y 
teen Ounces f preſerv'd Citron, Lemon-peel, Eringo, and R 
and Lettuce-roots, Barberries, and a on pard i Tour F 
and fliced ; then on the top of all lay half a Pound of — 2 


Marrow, and half a Pound of ſweet Butter, cloſe up » ＋ 
your Pye and bake it, when it is bak'd pour in mel-fi gte & 
ted Butter. tome Sa 


141. To 
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141. To dreſs Stag in a Ragoo; 


 LarD a Piece of Stags-fleth with large Lardons of 
Bacon ſeaſoned with Salt and Pepper, fry it in Lard 
then put it into a Pipkin with Broth or Water, and 
a couple of Glaſſes of White-wine, ſeaſoned with Salt, 
Nutmeg, a Piece of green Lemon, a Faggot of ſweet: 
Herbs, and two or three Bay-leaves ; let it boil for 
three or four Hours. When it is enough, thicken the 
Sauce with fry'd Flour, and when you ſerve it up, put 


in Lemon Juice and Capers. 


142. To make a Paſty of Staos-Fleſh. 


Lay your Stags-fleſh in a Marinade of White-wine 
and Verjuice, ſeaſoned with Salt, three or four Bay- 
leaves, a Bunch of ſweet Herbs, and a Piece of green 
Lemon ; then lard it with thick Slips of Bacon, ſeaſon 
with Salt, Pepper, Nutmeg, and Cloves beaten. Then 
make a brown Paſte with Rye-flour, with Salt and a 
little Butter. Dreſs the Paſty with pownded Lard , 
thin Slices of Bacon and Bay-leaves, and the Seaſon- 
ings above-mentioned ; waſh it all over with the Whites 
of Eggs, and bake it for three or four Hours. Make 
a Hole in the middle, but ſtop it up when it comes 
out of the Oven; ſet it on a Pye-plate, and rue it 


up to Table. 


143. To make a Stake-Pye with a French Pud- 


ding in it. 


SEASON your Stakes with Pepper and Nutmeg, and 
et them lye in a Pan or Dith for an Hour; then 
mince ſome Lean of a Leg of Mutton ſmall with Suet, 
and ſweet Herbs, two or three Tops of red Sage, a 
Sprig of Penny-royal, and Tops of young Thyme ; add 
ſome Volks of Eggs, ſweet Cream, and grated Bread, 
and Raiſins of the Sun; work all theſe together with 
your Hands ſtiff like a Pudding, and make them into 
round Balls, and put them, with your Stakes, into a 
deep Coffin; add tweet Butter; ſprinkle over them a 
little Verjuice, cloſe up the Pye and bake it; then roll 
tome Sage - leaves, fry them, and ſtick them * 
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the Walls, and ſerve the Pye without the Lid, ſqueez- 
ing in the Juice of an Orange or Lemon. 
144. To make Stepony, oz Kaiſin Wine. 

TAKE four Pound of Raiſins of the Sun, ſhred 
them, add two Pound of powdered Sugar, the Juice 
of four Lemons, and the Peels of two cut in halves; 
boil theſe in four Gallons of Spring-water for half an 
Hour; then pour it into a large earthen Pan, cover it 
cloſe, let it ſtand three or four Days, ſtir it twice in 
Twenty-four Hours; then add to it more Sugar, 
Spice, and Roſe-water. Strain out the Wine, put it 
into Bottles, and it will be fit to drink in a Fort- 
night's time. If you make your Wine when they are 
in ſeaſon, you may add Cowſlips, or Clove-Gilli- 
flowers. e 

145. Strawberries, 

ARE uſually eaten ſoak'd in Water or Wine, and 
ſtrew d with Sugar; but they may be iced and preſer- 
"ved as well dry as liquid. 

1346. To make a Compoſt of Strawberries, 

Causk ſome Sugar to be brought to its pearled 
Qrality, and if your Strawberries are very ripe, boil 
your Sugar to a little higher Degree; then put in 
your Strawberries, give them a covered Boiling, and 
they are finiſhed. 

147. To make Strawberry-Water. 

Pick and bruiſe your Strawberries, mingle: their 
Juice with Water and Sugar, according to Diſcretion, 
then clarify and ſtrain them, ſqueezing out the groſs Sub- 
ſtance ſtrongly, to give the Water a red Colour. Then 
paſs it through a ſtraining Bag, or a Napkin folded 
three or four double. | | 

x48. To boil Sturgeon to eat hot. 

"TAKE a Rand of Sturgeon, waſh off the Blood, 
and lay it in a Marinade of Vinegar, Salt, Slices of 
Lemon, ſliced Ginger, two or three whole Cloves, 
and large Mace. Then ſet on ſome Water and Salt, 
when it boils, put in the Fiſh with a Pint of Whate- 
wine, a Pint of Wine-vinegar, and the Spices , 

ed 
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4 ed before, but not the Lemon; when it is boil'd enough, 
diſh it on Sippets, and run it over with Butter bea- 
ten up with Juice of Orange or Lemon, ſlic'd Ginger, 

xd BW large Mace and Barberries, and garniſh the Diſh with 

= the ſame. 

8 149. To bꝛoil a Sturgeon, 

an BROIL your Sturgeon either in a whole Rand, or 

WF cut into Slices an Inch thick; falt them, ſteep them 

m i ſweet Oil and Wine-vinegar, broil them on a gentle 

ir, Fire, and baſte them with the Oil and Vinegar that 

i they were ſteeped in, with Sprigs of Roſemary, Thyme, 

t- and Parſley ; when it is broil'd, ſerve it up with the 

re Dripping it was baſted with, and ſome of the Bran- 

li- ches of Roſemary : Or you may bafte it with Butter, 
and ſerve it up with Butter and Vinegar, beaten up 
with Slices of Lemon, or Juice of Orange. 

nd 150. To farce and bake Sturgeon. 

CUT a Rand of Sturgeon into Pieces about the 
Bigneſs of Walnuts, mince it with freſh Eel, ſavoury 
Herbs, Penny-royal and green Onions; mix it with 
grated Bread, ſeaſon it with Salt, Pepper and Nut- 
meg; add Currans, Goosberries and Eggs : mix theſe 
all well together, and make them into Balls and lay 
on them whole Mace, Yolks of hard Eggs, Barber- 
ries, Cheſnuts and Butter; fill your Pye with theſe, 
bake it; when it is done, liquor it with Butter, and 
Verjuice of Grapes. 

| 151. To fry Sturgeon, 

TAXE a Rand of freſh Sturggon, and cut it into 
Slices about half an Inch thick, haſh it, and fry it 
bromn in clarified Butter; when it is fry'd it will 
look as if it was ribbed ; then take up the Sturgeon, 
clean the Pan, and put in ſome Claret, Salt, an An- 
chovy and beaten Saffron ; put in your Sturgeon, fry 
it again in theſe ; and when half the Liquor is waſt- 
ed, put in a Piece of Butter, Nutmeg and Ginger 
grated, and Lemon minc'd : Rub the Diſh with a 
Cove of Garlick, diſh it, garniſh the Diſh with Le» 
man, K k 3 152, To 
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152. To dꝛeſs Sturgeon in Haricot with Turnips, 
BoiL your Sturgeon in Water, with Salt, Pepper, 

Cloves, Onioas and Thyme ; and you may pour in 

ſome Broth, and then you muſt fry your Sturgeon 

brown with Lard. Then you muſt clear it from the 

Fat, and put it into a Cullis that you have ready pre- 

par'd, with Turnips and a little Gammon cut into 

Slices, or chopt ſmall ; it may be ſerv'd with Lęmon 

Juice, and ſet out with Marinade, or ſome other Gar- 

niture. | 

153. To dels Sturgeon a la Sante Menchout. 

Cu r your Sturgeon into thick Slices, and ſtew them 
leiſurely in Milk, White-wine, a little melted Lard, 
with a Bay-leaf, and all well ſeaſoned with the uſual 
Seaſonings ; then take them out, drudge them with 
grated Bread, and broil them on a Gridiron, and ſerve 
them up upon a Sauce of Anchovies, Capers, Chib- 
bols, and Parſley ſhred a- good Gravy, a Clove 
of Garlick, and a Drop of Oil. | | 

| - 154- To marinate Sturgeon, 

LET your Sturgeon be freſh, cut it into Joles and 
Rands, waſh it well, wipe it dry, flour it, and fry it in 
four Gallons of Rape-Oil clarified ; when it is fry'd 
brown and - criſp, put it into Trays, then pack your 
Sturgeon in them in the manner that you do 
boil'd Sturgeon that is kept in Pickle ; Then make: 
; Marinade or Pickle with two Gallons of White-wine, 
and three Gallons of White-wine Vinegar, with half 
dozen Handfuls of Salt, three Ounces of ſlic'd Ginger, 
fix Ounces of whole Pepper, and four Ounces of whole 
Mace; put the Sturgeqn into your Casks or Veſſels, 

the Pickle upon them ; and when you ſerve it, do 
it with ſome of its own Pickle, the Spices on it, and 
Slices of Lemon. | pt 
155. To pickle Sturgeon, : 

DRAW your Sturgeon z if it be a Female, keep 
the Spawn to make Caveer; ſplit it down the Back, 
cut the Joles to the Body-ward, cut your firſt and ſe. 
cond Rand very fair, cutting the Tail-piece leaſt ; bio 
. 4 » 3 + # Ws $4. 8 3" 4 a ' 4 : ths 
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the Pieces cloſe with Tape or Flag, ſeaſon them very 
well with Salt; boil them for an Hour and halt, 
ſcumming off the Oil all the time ; and keep ſupply- 
ing the Liquor with hot Water, as it boils away ; or 
elſe the Sturgeon will be ruſty. 

156. To make a Ragoo of Sturgeon. 

Cor your Sturgeon in Pieces, lard them, drudge 
them with Flour, fry them brown with Lard : Then 
put them into a Stew-pan with good Gravy, Muſh- 
rooms, Truffles, Veal Sweet-breads, ſweet Herbs, and 


Slices of Lemon, let them ſtew, then thicken with 


a Cullis. Clear off all the Fat, put in a little Ver- 
juice, and ſerve it up hot, | 
157. To roaſt a Sturgeon. 

TAKE a Jole or Rand of freſh Sturgeon, wipe it 
dry, and cut it in Pieces as big as a Gooſe-Egg, ſeaſon 
them with Salt, Pepper, and Nutmeg, and ſtick two 
or three Cloves in each Piece of Sturgeon, and draw 
them with Roſemary ; then ſpit them through the 
Skin, putting Bay-leaves or Sage-leaves between every 
Piece of Sturgeon, baſte them with Butter; and when 
they are roaſted enough, ſerve them with a Sauce made 
with their Dripping, beaten Butter, Nutmeg grated, and 
the Juice of Orange or Vinegar. | 

| 158. To ſauce Sturgeon, 

DRrAw the Sturgeon and divide it down the Back 
in equal Sides and Rands, put it into a Tub with 
Water. and Salt, waſh and cleanſe it well, bind it up 
with Tape or Flag, and boil it in Water, Vinegar, 
and Salt, but take care not to boil it too tender; 
take it up, lay it to cool, then pack it up cloſe with the 
Liquor it was boiled in. | | 

| 159. Co make Welch Sturgeon. 

SEASON a Leg of Beef with Salt, white Pepper, 
beaten Mace, ſweet Marjoram, Winter- ſavoury, Thyme, 
Penny- royal and Parſley ſhred ſmall, ſome Lemon peel, 
and a ſmall Onion; bone a Neat's-foot, and cut it 
into Dice, or Diamond-wiſe, and lay it ſo together in 
the Pan; put to it as much Water as will juſt cover 
7 . | it 


SU 
it, ſet it into the Oven, and bake it till it is tender 
make a Dinner of it, then pick it all out of the Liquor 
clean from the Bones, and when it is cold ſhred it 
very ſmall with Beef-ſfuet ; then 7 ng it in a ſtone 


Mortar, and ſqueeze it into a Veniſon Pot, and put 
to it the Fat that came off when it was firſt bak'd, 
and ſet it into a cool Oven tor an Hour. | 

160. To make Potage with Suceozy. 

Boll a young Turkey, Capon, Pullet, or other Fowl, 
after the uſual manner, with good Broth, Salt, Spice, 
and a Faggot of ſweet Herbs; ſcald your Succory with 
Water, then boil it in your Broth with the reſt ; dreſs 
your Potage, and lay it a ſoaking ; garniſh it with Suc- 
cory, and ſerve it up with natural Broth, Mutton- 

Gravy and Muſhrooms. 

| 161- To make a Raqgoo of Succozy, 
SCALD your Succory, cut it, put Lard into a Stew- 
make it ſomewhat brown with Flour, and good 
ravy, and let all be well ſeaſon' d with Salt, Pepper, 
Spices, and a Faggot of ſweet Herbs, with a little 
inegar ; then put in your Succory, let it boil, but 
not ſo as to turn black, but that it may have a ſome- 
what ſtrong Savour, and take it up. | 

162. Of the Boiling of Sugar. 

PEOPLE, for the moſt think Sugar is boil'd 
enough when the Drops that are put upon a Plate 
grow thick, as it were a Jelly, and do not run; but 
tho this way of Boiling may be ſufficient for certain 
| Jellies of Fruit and Compoſts ; yet it is not enough in 
the whole Art of Confectioning. There are therefore 
neceflary to be known ſix Ways of boiling Sugar, that 
is, till it becomes ſinooth, pearled, blown, feathered, 
crack'd and caramel; and beſides theſe, again are di- 
vided into the leſſer and greater ſmooth, the leſſer and 
the greater pearled, feathered a little, and a great deal, 
and ſo of the reſt, | | | 

- 163. To boil Sugar to a Caramel, 

Ir Sugar brought to the Quality commonly cal- 
led crqck'6, were put between the Teeth, is Nick 

| | p | ſtic 
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ſtick to them as if it were Glue or Pitch; but when 
it is boil'd to its utmoſt caramel Height, it will break 


and crack without ſticking at all, therefore you muſt 


obſerve very * every Moment; when it has 
attain'd to this laſt Degree of Boiling, putting the 
foregoing Directions into Practice to know when it 
is crack'd, and afterwards biting the Sugar fo ordered 
with your Teeth, to try whether it will ſtick to them 
or no; when you perceive that it does not ſtick to the 
Teeth, but on the contrary cracks and breaks clever, 
take it off the Fire immediately, or elſe it will be burnt, 
and fit for no Uſe at all. 

But in Reſpect to the other well-condition'd Boi- 
lings, if after you have preſerv'd any Sweet-meats, 
ſome Sugar be left that is crach d, or greatly feathered, 
and is of no further Uſe in that Condition, you need 
only t to it as much Water as will boil it over again, 
and then you may bring it to what Degree or Quali- 
ty you pleaſe, and mix it with any other ſort of Sus 
gar or Syrup. | 
The pear[d Boiling of Sugar is generally uſed fo 
all ſorts of Comfits that are to be kept for a conſidera- 
ble time. | 

The caramel Boiling of Sugar is proper for Bar- 
ley Sugar, and for a certain ſmall Sugar Work cal- 
led by that Name, which is deſcribed in its proper 


Place. 
164. The ſmooth Boiling of Sugar. | 
You muſt firſt _ Sugar, and then ſet it 
il it to its /mooth Quality, 
and you may know when it is come to that, by dip- 
ping the Tip of your Fore-finger into it, and apply- 
ing it to your Thumb, and then opening them a lit- 
tle, for a ſmall Thread or String will ſtick to both, 
which will immediately break, and remain in a Drop 


upon the Finger; when this String is ſcarcely to be 


perceiv d, the Sugar has only boil'd *till it is a little 
ſmooth ;, but when it extends it ſelf further before it 
breaks, then the Sugar is very ſmooth, 
| i 165. To 
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165. To boil Sugar to its blown Quality. 

WHEN the Sugar at its pearl d Quality has boil'd a 
few more Walms, ſhake the Skimmer a little with 
your Hand, beat in the Side of the Pan, and blow 
through the Holes of it, and if certain Sparks, as it 
were, or {mall Bubbles, fly out, the Sugar is come to 
the Degree or Quality called blown. 

166. To clarify Sugar. 

PROVIDE an earthen Pan of a ſize proportionable 
to the Quantity of Sugar you would clarify, put in jt 
a little Water, and break into it an Egg, or more, 
according to the Quantity of Sugar, put in Shell and 
all; then whip up the Egg with a Whisk or Birchen 
Rods, and pour it upon your Sugar that is to be 
clarified ; then ſet it over the Fire, and keep it con- 
tinually ſtirring 3 when it boils ſcum it well; and as 
the Sugar runs from time to time, put in a little cold 
Water to hinder it from running over, and alſo to make 
the Scum riſe the better; and add alſo the Froth of 
the White of an Egg whipt apart : When you have 
ſcumm'd the Sugar thoroughly, ſo that there only 
remains a ſmall whitiſh Froth, not black and foul as be- 
fore; and that the Sugar being laid upon the Skimmer 
or Spatula appears very clear, take it off the Fire, 
and ſtrain it through a Straining-bag, and your Sugar 
will be compleatly clarified. | 

- 167. Another May. 

FirxsT diſſolve your Sugar in Water, put into it 
the White of a whipt Egg, ſet it on the Fire, and 
when it ſwells up, and is ready to run over, pour in 
a little cold Water to check it; but when it riſes a 
ſecond time, take it off the Fire, and ſet it by for 
about a quarter of an Hour, and the Sugar will fink, 
leaving a black Scum on the top; take this off gent! 
with the Skimmer, and it will be ſufficiently clarifie 
though not quite ſo clear nor white as that clarified 
the former Way, 
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168. To boil Sugar to its track d Quality. 
'To know when the Sugar has attain'd to this De- 
gee, you muſt provide a Pot or Pan with ſome cold 
Water: Dip the Tip of your Finger into it, then dip 
it quick into the boiling Sugar, and then immediately 
into the cold Water ; and keeping your Finger in the 
Water, rub off the Sugar with the other two Fingers; 
and if it breaks afterwards, making a kind of crackling 
Noiſe, it has attain'd, the crachd Quality” © 
169. To boil Sugar to its feather'd Quality. 
WHEN after ſome other Boilings, you blow through 
the Skimmer, or ſhake the Spatula with a back Stroke 
till thicker and larger Bubbles riſe up on high, then 
the Sugar has attain'd its feathered Quality; and when, 
after ſeveral Trials, you perceive the Bubbles thicker, 
and in greater Quantity, ſo that ſeveral of them ſtick 
together, and form, as it were, a flying Flake, then the 
Sugar is greatly feather 'd, | | 
170. To boil Sugar to its pearl'd Quality. 
HAVING hoil'd your Sugar to its /moo;b'd Qua- 
uz, continue the Boiling a little longer, and then try 
a 


op of it between your Finger and Thumb, as be- 


fore, and if the String continues ſticking to both, the 
Sugar is arriv'd at its pear/'d Quality; the greater pear/d 
Boiling is when the String remains, though the Finger 
and Thumb be quite ftretch'd as far as you can ex- 
tend them aſunder; this Degree of Boiling may alſa 
be known by a ſort of round Pearls that riſe on the 
Top of the Sugar, 8 
171. Thin Sugar. 

THAT is call'd thin Sugar, when in preſerving ſome 
ſorts of Fruit, one ladleful of Water is put to twa 
of clarified Sugar, or two to four, or three to ſix, 


ſo on in Proportion to the Quantity of Fruit that i 


to be ſoak'd in it ; and then the Sugar and Water 
muſt be heated together, ſomething more than luke- 
We m. 3 . a „ 
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172. To make Sngar Cakes. 

TAxE two Pound of fine Sugar beaten and ſeareed, 
with half a Pound of the fineſt Flour, put to it two 
Pounds of Butter well waſh'd in Roſe-water, work 
them well together; then beat the Volks of eight Eggs 
in Roſe-water, in which Cinnamon and Nutmegs have 


been in ſteep for three Days before; add as much 


Cream as will ſuffice to make it knead into a ſtiff 
Paſte ; roll it into thin Cakes, prick them, and lay 
them on Tin-plates and bake them. 
173. Another way. 
TAKE two Pound of double refin'd Sugar, finely 


R two Pound of fine Flour, two Pound of 


utter; of Nutmegs, Cloves, and Mace finely pow- 
dered, an Ounce all together. Mix this with as 
much thick Cream as will make it knead into a Paſte. 
Roll it out into thin Cakes, prick them, lay them on 
Tin-plates and bake the: 

174- To make Sugar Candy. 

Boll a Quantity of Sugar, till it comes to the 
blown Quality; then put it into an earthen Pot, in 
which ſmall fticks are laid a- eroſs; ſet the Pot into a 
Stove, and the Sugar will coagulate about the Sticks. 


. Some Confeftioners pour the Sugar upon thoſe lit- 


tle Sticks, laid upright, croſs-wiſe, or ſide-wiſe, and 
let it ſtand fourteen or fiſteen Days in the Stove, and 
aſterwards pour in hot Water at ſeveral times, and 
leave them again for a Day, and break the Pot the 
next Morning, and ſo find the Sugar- candy round a- 
bout the Sticks. | 

Some, after having taken away the firſt Cruſt, ſet 
the reſt again into the Stove till another is formed, 
and fo proceed till the whole Work is compleated. 

| 175. To make a Sugar Omelet. 


WIr up Eggs according to the ſize of your Omelet, | 
= to them Salt and Cream, and ſome Lemon-peel 
ed fine 


; then beat them all well together, and make 
your Omelet; ſugar it well, and turn it on the other 
Side in your Frying-pan, before you diſh it. es" 
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it is fry'd on both Sides, lay it in the Diſh, ftrew Su- 
and candy'd Lemon-peel minced fine over it, and 
ice it with a red hot Iron. 
176. To make Sugar mou koꝛ Tarts, oꝛ Cheeſe- 
ages, 
To three Pound of Flour, put two Pound of But- 
ter, ſix Yolks and two Whites of Eggs, and three 
Quarters of a Pound of Sugar. | 
177. To make Sugar of Roſes. 

TAkE red Roſes, that are the deepeſt coloured, 
when you have pickt them, cut off the white Bottoms, 
and dry the Leaves in an Oven; then pownd them in 

a Mortar, and ſiſt them; then put a Pound of Sugar 
finely powdered and ſifted, with juſt as much fair Wa- 
ter as will wet it: Then ſet it over a Chafing-diſh of 
Coals, and let it boil till it comes to be Sugar again : 
Then put to it as much Powder of Roſes as will make 
it of a very red Colour, ftir them well together, and 
when the Sugar is thoroughly cold, take it off, and put 
| it up in Boxes for Uſ. 
178. To makeHultanes, 
| Mix the Yolks and Whites of eight Eggs, with 
as much powdered Sugar as they weigh, and half the 
Weight of the Eggs of fine Flour, with a Grain of 
Musk pownded in a little other Sugar. Then dreſs 
| the Sultanes on Paper with a Spoon; ſtrew them on 
| the top, and bake them in a portable Oven with Fire 
at top and bottom. When they are brought to x good 
Colour, take off the Paper, and roll them up in Form 
2 afers, and dreſs them upright in Plates, or China 
es. 


179. To toltar a Swan. | 

Boxt the Swan, part the two Sides, and ſoak it 
twelve Hours in White-wine, Salt, Pepper, Cloves, 
and Mace; then take it up and take Pepper and-Sage 
minc'd, and dipping them into the Yolks of Eggs, lay 
them on the two Sides of the Swin; then roll them 
up into Collars, and boil them iii ſtrong Broth and a 
little White-wine, whole Pepper and large Mace; 
wherf 


* 1 WE | 
when you ſerve them up cut them in halves, and 
garniſh the Diſh with Weſiphalia Ham minc'd : Boil 
the Head to ſet upon the Collars in the middle of the 


Diſh, a 

| | 180. To make a Swan Pye, | 
Prock the Swan, fley off the Skin, bone it, par- 

boil it, and ſeaſon it with Salt and Pepper, lard it with 
Slips of Bacon, and put it into a deep Cruſt with a 

good Quantity of Butter; let it be very well ſoak' d in 

the Oven, and when it is bak'd, pour melted Butter 

in with a Funnel. 

18 1. To d:eſs Sweet-bzeads a la Dauphine, 


TAKE large Veal Sweetbreads, blanch them in hot 


Water, put them into cold; then flit them in two 
Side-ways, make Holes in them, and farce them with 
the following Forc'd-meat ; take a Pound of Leg of 
'Veal, and half a Pound of fat Bacon, and half a 
Pound 'of Suet ; boil them over the Fire for half an 
Hour; then put them a little into cold Water, that 
the Bacon may not oil in mincing. Then mince each 
by it felf, as fine as Paſte; mix all together, pownd 
them in a Stone-mortar, and put to them the Crum 
of a French Roll ſoaked in Milk or Broth, four raw 
Eggs, Salt and Pepper at Diſcretion ; a little minced 
Onion, a little Nutmeg, and a little Parfley ſhred 
fine. Pond all theſe together to a Paſte; then farce 
our Sweet-breads. Then lay Slices of Bacon and 

Veal all over the Bottom of a Stew-pan, ſeaſoned with 
Salt, Pepper, Spices, a little minc'd Parfley, ſome 
whole Cives, an Onion flic'd, and ſweet Herbs; then 
lay in your ſweet Herbs, and ſtrew the fame Seaſon- 
ing over them, that yon did under them, and cover 
them with Slices of Veal and Slices of Bacon; cover 
the Stew-pan, and ſet them a ſtewing a la Braiſe, i. e. 
with Fire over and under them. While they are ftew- 
ing take ten or twelve large Cocks-combs, cleanſe 
them well, fit them, farce them with ſome of the 
fame Forc'd-meat, and put them into a Sauce-pan 
with a little melted Bacon, fnall Muſhrooms, _ 
fliced, 
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ſliced, ſeaſoned with Salt, Pepper, and a Faggot of 
ſweet Herbs; toſs them up, put to them ſome Gravy, 
and ſtew them gently. When they are ſtew'd enough, 
take them up, drain them, diſh them handſomely, 
gamiſh them with the Cocks-combs in a Ring, pour on 
them the reſt of the Ragoo, and ſerve them up to 
Table hot for a firſt Courſe. 
1.82. Tofry Ueal Sweet⸗bꝛeads. | 

BLANCH your Sweet-breads, and cut each of them 
into three or four Pieces; lay them for two Hours 
in a Marinade made with the Juice of Lemon, Salt, 
Pepper, a few whole Cloves, a Bay-Leaf, ſome whole 
Cives and an Onion ſliced. In the mean time, make 
the following Batter. Put a Handful of Flour, and a 
little Salt into a Pan, with fair Water and an Egg, 
beat it into a Batter; then add to it the Bigneſs of a 
Walnut of Butter melted. Then take your Sweet- 
breads out of the Marinade, dry them with a Cloth, 
dip them in the Batter, and fry them in Hogs-lard ; 
when they are fry'd brown, drain them ; fry ſome Par- 
ſley, lay a Napkin in a Diſh, place your Sweet-breads 
on the Napkin with ſome fry'd Parfley in the middle, 
and ſerve them on Plates or little Diſhes. 

183. Sweet⸗bꝛead Paſties. 

POR BOIL your Sweet-Breads, chop them very fine; 
add to them ſome Marrow, or the Fat of a Loin of 
Veal ſhred very fine, with the Yolks of Eggs, grated 
Bread, Roſe-water, Cream, Nutmeg and Sugar. Then 
having made a Puff-paſte of Butter rolld in Flour, 
with the Yolks of a couple of Eggs, cold Water, 
Roſe-water, and a little Sugar, roll it out into the 
Form of ſmall Paſties about a Hand's Breadth ; then 
fill them with your Meat, and either bake or fry them 


184. To roaſt Meal Sweet-b2eads. 


7 LARD the Sweet-breads with ſmall Lardons of Ba- 


con, put them upon a 'Skewer and faſten them to a 
Spit, lay them down to the Fire, and roaſt them 
brown ; then put ſome Eſſence of Ham, or good Gra- 
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SY 
y into a Diſh z lay in the Sweet-breads, and ſerve 


them up. | | 

1 1.385. To make a Syllabub. 

Pur a Pint of Sack or White-wine, and a Pint of 
the Juice of Rasberries into a Pot, with Sugar, the 
Juice of a Lemon, a Nutmeg quartered, and a Sprig 
of Roſemary, and ſome Lemon-peel ; cover the Pot, 
and let them ſtand all Night: The next Morning, 
take out the Lemon, Roſemary, and Nutmeg, and 
having mixed a Pint and half of Cream, with as much 
new Milk, ſquirt them into the Pot with a wooden 
Cow made for that Purpoſe, which you may buy at 
Turners. 


” 


186. Another May. 
TAKE a Quart of Cream, half a Pint of Canary, 

the Whites of Eggs, and half a Pound of fine Sugar, 

and beat it with a Whisk, till it froths well, ſcum oft 

the Froth, and put it into Syllabub Glaſſes, 

| | 187. To mane a Whipt-ſyllabub. 

Pur a Pint of White-wine, and a Pint of Mulber- 
ry, or black Cherry Juice, into a Jrooden Bowl; add 
alſo a Pint of Cream, ſweeten it with Sugar, and put 
in a large perfumed Comfit; put a Branch or two of 
Roſemary ſtript from the Leaves, among ſome Wil- 
low-twigs peeled, and wind a Lemon-peel about your 
Willow-twigs, &c. then ſtir your Syllabub well toge- 
ther, and whip it up till it froths, take off the Froth 
with a Spoon, and put it into your Glaſſes, and ſqueeze 
ſome Spirit of Lemon-peel between every Layer of 
Froth, and let it ſtand till the next Day before you 
eat it. 

188. Another May. 1 

Boir a Quart of Cream, let it ſtand till it is 
cold ; pare a Lemon thin, and ſteep the Peel in a 
Pint of White-wine for two Hours , ſqueeze in the 
_ of a Lemon, and put in a good Quantity of 

ugar : put theſe into your Cream, and whisk it all 
one way, till it is pretty thick. Fill your Glaſſes with 
it, and eat it not till the next Day; you may, you 
picar; 
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pleaſe, put in a Grain of Ambergreaſe. This will keep 
three or four Days. 
189. A Worceſterſhire Syllabub. 

FiLL your Syllabub-pot with 2 put in a good 
Quantity of Sugar, and a little Nutmeg; ſtir theſe 
well together ; then put in as much thick Cream by 
two or three Spoonfuls at a time, as if you were milk- 
ing it; then ſtir it round very gently, and let it ſtand 
two Hours, then eat it, 

If it be in the Field, only nulk the Cow into the 
Cyder, &«. and fo drink it. 
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1. To make 2 | 

Bi the Whites of eight Eggs up to a froth with 
Roſe-water, skim off the Froth, and put it into 

a Quart of Cream, and ſet it ton the Fire to boil, but 
keep it continually ftirring ; then having beaten the 
Yolks of eight Fae: very well, ſlip them into the 
Cream, and ſtir it a little; then take it off the Fire, 
and ſtir it ſtill, ſweeten it with Sugar, pour it out, 
and ſet it by to cool. x 

2. To make Taffaty-tarts. 

Mix a quarter of a Peck of Fine Flour, with a quar- 
ter of a Pint of Yeaſt, and as much hot Liquor as will 


make it into a ſtiff Paſte, with two Pound of But- 


ter, the Yolks of twelve Eggs, and half a Pound of 
fine Sugar; make it up into ſmall Balls, and then roll 
it out into thick Plates; waſh round their Brims with 
Milk: - Boil Pippins ſoft, peel them and ſcrape the 
Pulp from the Cores, mingle the Pulp with fine Su- 
gar, a little Marmalade of Quinces, the Scrapings of 
candied Orange-peel, and Roſe-water : Make up your 
Tarts, dry them in a warm Place, bake them, ſcrape 
Sugar, and ſprinkle Eſſence of Violets or Roſes over 
them, and ſerve them up. | | 
LI 3. Ano⸗ 
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3. Another Way, 

Rol Puff-paſte, or Paſte made with Butter, Su- 
gar, and Roſe-water, thin ; then lay in Slices of Pip- 
pins, and candy'd Orange-peel in long Slices; and then 
fine Sugar; then. Pippins ; and fo on till you have filld 
them ; cloſe them up, waſh them with melted Butter 
25 Roſe- water; ſtrew them with Sugar, and fo bake 

wg | 
4. To make a Tanley, 
TAKE half a Pint of the Juice of Tanſey, a Pint 
of the Juice of Spinage, a Quart of Milk, three 

uarters of a Pound of Naples Biskets, and half a 
Pound of fine Sugar; put theſe to the Volks of ſix- 
teen and the Whites of ten Eggs well beaten and 
ſtrained, grate in a Nutmeg, and put in a Slice of ſweet 
Butter; put all theſe into a Stew-pan over a flow 
Fire, ſtirring it continually till it is very thick; then 
ſet it by till it is pretty cool ; butter a Diſh well, put 
the Tanſey into the Diſh and bake it; when it 
comes out of the Oven, turn it out upon a Pye-plate. 
Garniſh it with Sweet-meats and Oranges, and ſerve 


it up. ; 
5- Another Way, 
WSH your Spinage, dry it well, ftamp it, ſtrain 
it ; take a Pint of the Juice, a Quart of Cream, and 
a Quart of Milk; beat up the Volks of thirty, and 
the Whites of fourteen Eggs with a little Salt; ſtrain 
theſe into your Cream and Juice ; add a Pint of gra- 
ted Bisket, a Nutmeg grated, fweeten it with Sugar 
to your Palate, ſet it over the Fire to thicken; when 
it is as thick as a Haſty-pudding, butter a Diſh, — 
it in, ſet it in a gentle Oven, it will be done in half an 


6. To make a Tanſey fo? Lent. 

PownD Tanſey, or other ſorts of Herbs in a Mor- 
tar with Almonds, and the Spawn of a Pike or Carp; 
then ſtrain the Whole with the Crum of a fine Man- 
chet, Roſewater and Sugar, and fry them in freſh 
Butter. 25 
| 7. To 
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7. To make a Tanſey without frying, 

Butter a Skillet, ſet it over the Fire with a Pint 
of Cream, a quarter of a Pint of Juice of Spinage, 
half as much Juice of Tanſey, the Yolks of ten, and 
the Whites of five Eggs; a little Salt, grated Nut- 
meg and Sugar to your Palate ; let it ſtand over a 
entle Fire till; it be a little thicker than butter'd 

ggs; then lay it in a warm Diſh, and ſet it over a 
Chafing-diſh of Coals ; let it ſtand and harden a while, 
ſqueeze in the Juice of a Lemon; add Butter and fine 
Sugar, and ſerve it up. 

8. To pickle Taragon, | 

STR1?P the Taragon from the Stalks, put it into a 
Pot with White-wine and Vinegar, in equal Quantities z 
ſtop it up cloſe and keep it for uſe. 

9. To.make Tarts de 8 

Maxe Puff. paſte, lay it round a Diſh; then lay 
in a Layer of Bisket, and a Layer of Marrow and But- 
ter; then a Layer of all forts of wet Sweet-meats, and 

this till the Diſh is full. Then pour in boil'd 
Cream thicken'd with Eggs, and a Spoonful of Oranges 
flower-water, ſweeten it with Sugar, ſer it in the Oven, 
it will be bak'd in half an Hour. 
10. To make a ſweet-ſour Tart, 

Bo1L a quarter of a Pound of Sugar in a Glaſs of 
Verjuice, or Lemon Juice, and when it is waſted half, 

t to it ſome Cream, with the Yolks of half a dozen 

gs, Orange-flowers, Lemon-peel candy'd, grated; a 
little beaten Cinnamon, and a little Butter. Put theſe 
into a 'Tart made of fine Paſte, and bake it without 


a Lid, | 
11. To make a Spring Tart, 

GATHER ſuch Buds, in the Spring of the Year, 
that are not bitter; alſo the Leaves of Primroſes, 
Violets, and Strawberries ; take alſo a little young 
Spinage, boil them, drain them in a Colander ; then 
chop them very ſmall, and boil them over again in 
Cream; add to them Naples Bisket grated, and fo 
many Yolks and Whites of Eggs as will make the 

LI 2 Cream 
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Cream very thick , colour all _ with the Juice of ſeaſ 


Spinage; ſeaſon with Salt, Nutmeg, Cinnamon and ding 
Sugar, and bake it in Pufi-paſte, or otherways. on t 
There are many other forts of Tarts, which you But 
will find under their proper Articles. com 
| 12. To boil Teal, rv 

LET your Teal be large. When they are drawn, ut. 


and truſs d, ſtuff them with the following Farce; take ing 


large Oyſters, Sage, Winter- ſavoury, Thyme, and Par- not c 


fey ſtripp'd and minc'd ſmall ; make them up into a well 
a Ball with Butter and Pepper, ſtiſſened with Flour ; 

put this Ball into the Belly of the Teal, and tye up 
the Neck and Vent cloſe ; make your Water boil, put Back 
in the Fowl ; when they are boil'd tender, diſh them from 
on Sippets, with Gravy, Anchovy- ſauce, and the Herbs; 
laying the Oyſters with the ſame Lemon-peel and Par/- Bone 
ley about the Diſh for Garniſh. 

*.- 13. To make Sauce fo: Teals 

SEASON Veal-gravy with Salt and Pepper, and ſqueeze 
in the juice of a couple of Oranges. This Sauce may be 
uſed with all ſorts of wild Fowl. 
yy 14. To bake Tenches. 

LET your Tenches be farced as is directed in the 
Receipt for Farced Tenches : Then rub a Paſty-pan, 
or Silver-diſh with Butter; then lay on a Layer ot 
Salt, Pepper, Spices, Onion fliced, and ſweet Herbs; 
a little Parſley minced, and ſome whole Cives ; then 
lay in your Tenches; lay over them the ſame Seaſon- 
ing yon did under them; ſprinkle melted Butter over 
them; drudge them with grated. Bread, ſet them in 
an Oven. When they are bak'd, ſerve them up with 
Ragoos of all forts of Legumes, which muſt be put un- 
der them; or with Anchovy-Sauce ; or with a Cullis 
of Cray-fiſh. 

15. To bake a Tench with a Pudding in the Belly. 

SAT PD your Tench, ſcour it well, waſh it clean, 
and dry it with a Cloth: Then make a ſtiff Pudding 
with Cream, grated white Bread, the Yolks of three 
Eggs, ſweet Herbs ſhred ſmall, and Currans nels} 
, eaſon 
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ſeaſon d with Pepper and Nutmeg. With this Pud- 
ding ſtuff the Belly of the Tench. Seaſon the Tench 
on the outſide with Salt, Pepper, and Nutmeg ; lay 
Butter in your Coffin, cloſe it up, bake it; when it 
comes out of the Oven, cut it open, and ftrew in ſome 

reſerved Orange minced ; then boil Butter, Vinegar, 
— Sugar, and the Lolk of an Egg, over a Chaf- 
ing-diſh of Coals, ſtirring it continually, that it may 
not curdle, and pour theſe into your Pye, ſhake theſe 
well together, and ſerve it up. 

16. To farce Tenches. 

SLIME your Tenches, flit the Skin along their 
Backs, and with the Point of your Knife raile it up 
from the Bone ; then icut the Skin croſs-ways at the 
Head and Tail; then ſtrip it off, and take out the 
Bone. Then take another Tench or a Carp, and 
mince the Fleſh of it ſmall with Muſhrooms, Cives, 
and Parlley ; ſeaſon them with Salt, Pepper, Spices, 
and ſavoury Herbs, minc'd ſmall, mingle theſe all well 
together, then pownd them in a Mortar, with Crum 
of Bread, as much as two Eggs, ſoak'd in Cream, the 
raw Yolks of three or four Eggs, and a Piece of But- 
ter; when theſe have been well pownded, ſtuif the 
Tenches with this Farce, and ſerve them up. Put 
clarified Butter into a Pan, ſet it over a Fire, and 
when it is hot, put in your 'Tenches one by one, and 
fry them brown, then take them up; in the mean 
time ſet on a Sauce- pan with a Piece of Butter, brown 
it with a little Flour, keep it continually ftirring ; then 
put in a little White-wine boiling hot, and a little 
Fiſh-broth to moiſten it; put in your Tenches alſo, 
and Salt, Pepper, an Onion ftuck with Cloves, and a 
Faggot of ſweet Herbs; and let them all fimmer over 
a gentle Fire. When they are ſimmer'd enough, diſh 
them, pour on them a Ragoo of Milts, and ſerve them 
up to 1able hot. | ) 

Or you may ſerve. them with a Ragoo of Oyſters, 
or of Cray-fiſh ; theſe farced Tenches may be broiled, 
having firſt rubb'd them over with melted Butter and 

WR, L1 3 Salt, 
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Saltz and when they are broil'd brown, ſerve them up 
with a Ragoo of Muſhrooms or Truffles. 
17. To make a Fricafſy of Tenchez with white Sauce. 
* CLEANSE your Tenches from the Slime as directed 
before, cut off their Heads, flit them down the Back, 
and cut each Side into three Pieces. Then {et on a 
Sauce-pan with Butter, when it is melted, put in 
your Tench, and a few Muſhrooms; you may alſo 
add Truffles and Artichoke-bottoms, ſeaſon with Salt, 
Pepper, an Onion ſtuck with Cloves, and a Faggot of 
ſweet Herbs. Toſs theſe up together; then add a 
little ſcalding hot Water, and a little Floor. Then 
take a Pint of White-wine, heat it boiling hot, put it 
into your Fricaſſy: When a pretty deal of it is wa- 
ſted away, beat up the Yolks of three or four Eggs 
with a little Verjuice or boil'd White-wine, and put 
it to your Fricaſſy to thicken it, as you do one of 
Pallets; ſcrape in a little Nutmeg, and put in a little 
minc'd Parſley, and ſerve it. 
18. To make a Fricaſſy of Tenches with brown Sauce, 
WHEN you have prepar'd your Tenches as di- 
rected in the laſt Receipt; ſet a Sauce-pan on the 
Fire with ſome Butter, and brown it; then put in 
your Tench with Muſhrooms, Truffles, Artichoke- 
bottoms, ſeaſon d with Salt, Pepper, an Onion ftuck 
with Cloves, and a Faggot of ſweet Herbs: Toſs 
them up together, and put in a little Fiſh-broth or 
Juice of Onion to moiſten them; then boil a Pint 
of White-wine, and put to your Fricaffy; when it is 
enough, thicken it with a brown Cullis, and ſerve 
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. 19. To fry Tench. 

SLIT your Tenches down the Back, drudge them 
with Flour and Salt; or you may cut them in Pie- 
ces, and fry them with Muſhrooms, Truffles, Arti- 
ehoke-bottoms, and ſweet Herbs. Afterwards you 
muſt make a thickening Liquor as for Pullets; adding 
an Anchovy minc'd very ſmall, and Lemon-Juice, 
whilſt the Diſh is garniſhing with Pickles, 

| 20, Another 
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20: Another way. 

LET your Water boil ; then put in your Fiſh, and 
ſtir them about in it; take them out, rub off the 
Slime, dry them well in a Cloth, ſlit them down the 
Back, drudge them with Flour and Salt, fry them 
brown, and ſerve them up dry with fry'd Parſley. 

21. To make a Tench Pye. 

MAKE your Cruſt, take half a dozen Tenches, 
lay in your Cruſt a Layer of Butter; then ſcatter in 
— Cinnamon, and Mace; then lay in your 
Tenches, lay over them Butter, and more Spices, and 
a few blue Currans; pour in a quarter of a Pint of 
Claret, and let them be well bak'd; when it comes 
out of the Oven, put in melted Butter, and duft it 
over with fine Sugar, and ſerve it up. 

22. To roaſt a Tench. 

CLEANSE it well from the Slime, make a little 
Hole as near the Gills as you can, take out the Guts, 
and cleanſe the Throat, fluff the Belly of the Fiſh 
with ſweet Herbs; then tye the Fiſh to the Spit with 
two or three Splinters, and roaſt, it, Mix Butter with 
Vinegar or Verjuice, and Salt, and baſte it often. 

| 23. To ſouce Tench. 

DRAw your Tench at the Gills, and cut them 
off, that will make them boil the whiter : Seaſon the 
Water with Vinegar, Salt, Bay-leaves, Faggots of 
ſweet Herbs, whole Cloves and Mace, wipe your 
Tench clean, but do not ſcale them; and when this 
Liquor boils, put them in: When they are boil'd, 
waſh off the looſe Scales, and ſtrain the Liquor thro? 
a Jelly-bag, and put ſome Iſing-glaſs into it that has 
been waſh'd and ſteep'd, and boil it; lay your Fiſh in- 
to the Diſh, ſtrain the Liquor through the Bag into 
the Diſh, let it ſtand 'till it is cold, and ſerve it. 

This Jelly will ſerve to jelly Lobſters, Prawns, or 
Cray-fiſhz hanging them in ſome Glaſs by a Thread 
at their full Length, and filling the Glaſs with the 
Jelly while it is warm; and turning it out of the Glaſs | 
When it is cold, | 

L134 24. To 
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at top, which is the old way; or you may follow t 
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24. To ſtew Tench. | 

Cour your Tench, and fry them in browned But- 
ter; then ſtew them in the ſame Butter, with White- 
wine, Verjuice, Salt, Pepper, Nutmeg, a Bunch of 
ſweet Herbs, a Bay-leaf or two, and a little Flour. 
When the Fiſh is ftew'd enough, put in Capers, Oy- 
ſters, the Juice of Muſhrooms and Lemon; and garnith 


with fry'd Bread. 


25. To make a Terrine. 
Tris Meſs takes its Name of a Diſh us'd at 
Court calld a Terrine; which is made of Silver round 


and upright, holding about fix Quarts, with two 


Handles like thoſe of a ſmall Ciſtern. 

Take a ſmall Quantity of all the Ingredients mentioned 
in the Olio, Letter O, N. 3o, and ftew them down 
aſter the ſame manner; then place them in your Ter- 
Tine-diſh, or other Diſh you intend to ſerve it in. Let 
it ſtew for an Hour; and whereas in your Olio, you 
put your ſoak d Bread under, it muſt be ſoak' d in 
ſome of the ſame Broth and Lard a top of the Ter- 
Tine ; but you muſt be ſure to take off the Fat be- 


fore you put your Bread in, and thicken your Broth 


a little with green Peas, ſtrain d with a little 80 
Broth, or you may thicken it with a Cullis. You 
may put a larded Sweet-bread in the middle under 
your Cruſts, and turn up the Breaſt of your Fowl be- 
fore you put in your Bread; fill not your Terrine- 
diſh up to the top, becauſe your Cullis ought to ſwim 
as high as your Bread. Neither muſt the Butcher's 
Meat for the Terrine be cut ſo large as for your 
Olio, nor muſt you put in ſo many Herbs and Roots. 
If you have no Terrine-diſh, you may diſh it in a 
deep Diſh with a Rim round it to keep the Liquor 
in, and let not your Meat be higher than your Rim, 
becauſe that will make it look too like an Olio. It 
may be bak'd in an Oven half an Hour before you 
uſe it, till your Bread and Cullis comes to a _— 
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ine in French, with Bards of Bacon, or young ſtreak'd 
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new Method, which is only to pour the Cullis hot 
over the top of it, when it is ſery'd up. 

26. Oꝛ thus, | 

TAKE half a dozen Quails, four Pigeons, two 

Chickens, and a Breaſt of Mutton cut in Pieces, and 

bake them or ſtew them in an earthen Pan call'd Ter- 


Bacon cut in Pieces, laid in the Bottom of the Pan 
to keep them from burning; ſet the Pan between two 
Fires to ſtew 4 la braiſe. When it is done, drain off 
all the Fat, and put in good Veal-gravy, and boil'd 
Lettuce, a little green Peas Soop, and green Peas 
or Aſparagus - tops; then ſtew all together for 
ſome time, clear off all the Fat, and ſerve it up to 
Table. | 
27. To make Tho:nback Soop, 

PUT a good quantity of Butter into a Sauce-pan, 
the Cruſt of a French Roll, a couple of Onions ſlic'd, 
a dozen Corns of whole Pepper, half a dozen Cloves, 
a Handful of Parſley, a Sprig of Thyme, and let them 
fry for a quarter of an Hour or more, *till your Bread 
is criſpt but take care you do not burn the Herbs. 
Having thus prepar'd your Stock of Cullis, and skin'd 
your Thornback; take half a Pound of the beſt of 
the Fiſh from the Bones, cut it into Pieces, and put 
it into your Cullis in the Sauce-pan, with ſome other 
freſh Fiſh. Strain your Cullis to the Thickneſs of a 
Cream; mince the lean part of the Fiſh you cut from 
the Bones, and put it into a ſmall Sauce-pan with a 
bit of Butter, Salt, and Pepper; and keep it ſtirring 
till the Rawneſs is taken off: Then take it up, and 
mince it again, and put it into the Sauce-pan again 
for the ſecond time ; put a little Lemon to it; lay 
a French Roll in the middle of your Soop : Your Cullis 
being hot, and your Bread ſoak'd, ſqueeze in ſome Le- 
mon: Garniſh with a Rim on the out-ſide, and ſerve 
x up. | | ” IH | 
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28. To fry Thruſhes. 
Fx x them in Lard with a little Flour, a little White- 
wine, Salt, Pepper, Nutmeg, a Faggot of ſweet tierbs 
and Capers, and when you ſerve them up, ſqueeze in 


a Lemon. 
| 29. To make Thyme Water. | 

TAKE two. Quarts of White-wine, one Quart of 
Canary, a good Quantity of "Thyme, of Calamus, Aro- 
maticus and Galingal, each two Ounces, of Mace, Gin- 
ger, and Grains of Paradice, of each four Drams; put 
all theſe in your Wine, let them lie in ſteep all Night, 
the next Morning, diſtil them ina common Alembick; 
this Water is to be drunk warm with Sugar, 

30. To make fine Toaſts. 

CuT a Penny-loaf into round Slices, and dip them 
in Cream; then lay them in a Diſh, and beat an Egg 
or two in the Cream, with Sugar and Nutmeg gra- 
ted; heat Butter in a Frying- pan, wet one ſide of your 
Toaſts, and lay the wet ſide downward in the Fry- 
ing pan; then pour the reſt of your Cream, c. upon 
them, and fry them, ſerve them up with Butter, Su- 
gar and Roſe- water. 

31. To make Toaſts fo Fich-Days. 

SEASON the Fleſh of a Carp with Salt, and mince 
it with Biskets of bitter Almonds, Lemon-peel, and 
Parſley, pownd them in a Mortar, with the Yolks of 
Eggs, Crum of Bread ſoakd in Cream, and a little 
Sugar, ſpread it ori Toaſts; butter the Bottom of a 
Stew-pan, lay on your Toaſts, bake them in an Oven; 
when they are bak'd, ſtrew over them Sugar, glaze them 
with a hot Iron, and ſerve them up. 

32. To make Toaſts of Ueal Kidneys. 
TAKE the Fat and Kidney of a Loin of Veal roa- 
ſted, mince them well together with Lemon-peel, Par- 
fley, and a little Sugar; when they are minc'd, pownd 
them in a Mortar, and having made 'Toaſts, ſpread 
them with the pownded Materials; let your Toaſts be 
a long ſquare, four Inches in Length, and two in 
Breadth; butter the Bottom of a Tart- pan, ow 
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the Toaſts over it, and ſet them in a gentle Oven; 
when they are enough, ſtrew Sugar over them, glaze 
them with a hot Iron, and ſerve them up. 
33. To make French Toaſts, 
CuT French Bread in pretty thick Toaſts, lay them 
on a. Gridiron, and ſerve them up ſteep'd in any fort of 
Wine, with Sugar and Juice of Orange. 
34. To farce Calves Tongues. 
CuT a Hole in the End, next to the Throat, and 
thruſt in your Finger the whole Length of them, but 
take Care not to break the Skin in any Part; then 
mince together the Fleſh of the Breaſts of Fowls, a a 
bit of boild Ham, a little blanch'd Bacon, Muſh- 
rooms, Cives, and Parſley, a little Crum Bread ſoak d 
in Cream, and ſome Beef- ſuet, the Yolks of two or 
three raw Eggs, and having ſeaſon'd all with Salt, Pep- 
per, and Nutmeg, pownd them together in a Mortar 
farce your Tongues with this Compoſition, and put 
them into a Stew-pan, and ſtew them a la Braiſe; 
when they are about half ſtew'd, put in a Ladle of 
Beef-Gravy, and let them ftew till they are tender, 
and ſerve them up either with a haſh'd Sauce, as di- 
rected in the Receipt for a Ragoo of Sheeps Tongues, or 
with a Ragoo of Ham, of Bacon, or of Veal Sweet- 
breads, or of Endive, or of Cucumbers ; all which you 
will find under their proper Articles. 
35. To fry Calves Tongues. 
Boir them, peel them, and cut them into thin Sli- 
ces, then beat up the Yolks of Eggs, with Salt, Cin- 
namon, Nutmeg, and Sugar, with a Handful of Cur- 
rans; put the Tongues into the Pan by Spoonfuls, 
take care not to burn them in the frying ; ſerve them 
upon Sippets with a Sauce made of ſweet Butter, 
Sack _ Sugar, ſcrape over them ſome Sugar, and 
ſerve them up hot. The ſame Way fry Sheeps 


Tongues, 
36. To dzy Tongues. 
LET them lie in Brine for two or three Days; then 
take them out, and falt them with refin'd Salt for 
two 


T 0 
or three Days more; then hang them up near 
the Air of the Chimney; then lay them on a Boar 
and dry them in an Oven, after houſhold Bread has 
been drayn; then keep them for boiling. 
37. Ta dꝛeſs d2zy'd Hogs Tongues. 

SCALD your Tongues only to get off the firſt Skin, 
but let not the Water be too hot; then wipe them 
dry, and when you have ſo done, cut off the Root; 
then, in order to ſalt your "Tongues, take Juniper Ber- 
ries, and dry them in an Oven, with Thyme, ſweet 
Bafil, and all forts of fine Herbs, (except Sage,) Par- 
fley, Roſemaryfand Chibbol, a couple of Bay-Leaves, 
and a little Coriander-ſeeds, and dry them in an Oven; 
then pownd them in a Mortar and fift them, mix 
theſe with Salt, and Salt-petre, pownded ; then with 
theſe falt your Tongues one by one, and lay them or- 
derly in the Pot or Veſſel you would keep them in; 
preſs them down cloſe, and lay a Stone upon them to 
keep them cloſe; let them lie in this for a Week; then 
take them out, drain them a little; and having cut 
ſome Hogs Skirts' according to the Length of the 
Tongues, wrap each Tongue in one of theſe Pieces 
of Skirt, and tie them up at both Ends, and by the 
Strings at one of the Ends, tie them two together, and 
hang them croſs a Pole on the Chimney, fo as they 
may not touch one another, and let them be ſmoak'd 
well for two or three Weeks till they are throughly 
dry; when you eat them, boil them in Water with 
a little Red-wine, a few Slices of Chibbol and Cloves, 
and ſerve them up either whole or in Slices. 

| 38, To roaſt Calves Tongues 

FixsT ſtew them à la Brai/e; then take them up 
and peel them; then lard them with ſmall Slips of 
Bacon, put them on Skewers, tie them on the Spit, 
and roaſt them till they are of a fine brown Colour; 
ſerve them up with Eſſence of Ham, of Bacon, or 
with a Poiyrade. | 
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39. To boil a Neats Tongue. 
Ter your Tongue be ſalted three or four Days, 
boil it in fair Water, and ſerve it with Brewis, with 
boitd Turnips and Onions, run it over with beaten 
Butter; ſerve it on carv'd Sippets, with Barberries, 
Goosberries or Grapes, and ſerve it with what Sauce 
you pleaſe. 

40, To fricalſp Neats Tongues. 

WHEN you have boil'd your Tongues tender, cut 


them into thin Slices, and fry them in freſh Butter; then 
pour out the Butter; and put in ſtrong Broth or 


Gravy, ſeaſon with Salt, Pepper, Nutmeg, Thyme, 
Savoury, ſweet Marjoram, and Parſley chopp'd ſmall; 
when theſe have ftew'd together a while, diſſolve Yolks 
of Eggs in White-wine Vinegar, or Grape Verjuice, 
and put them in with whole Grapes or Barberries, 
thicken with grated Manchet, or Almond-paſte ftrain'd, 
and ſometimes put Suffron to it. 

After the ſame Manner you may fricaſſy any Ud- 
der, being tender boil'd. 

41. To haſh Neats Tongues, oz any other Tongues. 

LET your Tongues be freſh, boil it tender, ſet it 
by to be cold; then cut it into thin Slices, fry it in 
Butter, put to it ſtrong Broth, Salt, Nutmeg grated, 
the Yolks of Eggs, Satfron, Cloves, and Mace, ſome 
Verjuice and Grapes; when the Tongue is done, diſh 
it on Sippets. | 

442. To make a Neats Tongue Pye. 

LET your Neats Tongue be well boil'd, blanch'd 
and cut into Slices, and alſo ſome Bacon cut in Slices 
thinner than your Tongue; your Tongue being pre- 
par'd, lay a Layer of Bacon between each Layer of 

ongue ; and having ſeaſon'd them with two Nutmegs 
grated, and half an Ounce of Pepper, and three An- 
chovies, but no Salt; cloſe the Pye, and bake it, boil 
half a Pint of Claret with ſome Gravy, a Piece of But- 
ter, the Yolks of three Eggs, and a Nutmeg grated, 
till it is pretty thick; when it comes out of the O- 
ven, pour it into the Pye through a Funnel, T 
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43. To roaſt Neats-tongue. 

Boir, a Neats Tongue tender, peel off the Skin, 
ſt it by till it is cold, cut a Hole in the Root-end of 
it; take out ſome of the Meat, mince it with Beef- 
ſuet, and Pippin, and the Yolks of hard Eggs; 
ſeaſon it with Salt,. beaten Ginger, Thyme, and Savou- 
ry ſhred ſmall; fill the Tongue with this Farce, and 
cover the End with a Piece of a Caul of Veal, or 
Mutton, lard the Tongue, roaſt it; make a Sauce for 
it with Butter, Juice of Oranges, and Nutmeg grat- 
ted; gamiſh with Barberries, and Slices of Lemon, and 
ſerve it up. 

44- To ſtew a Neats-tongue whole. 

TAKE a Neats-tongue raw and freſh, ſet it a 
ftewing between two Diſhes, in ſtrong Broth and 
White-wine, with Salt, whole Pepper, whole Cloves 
and Mace; 'Turnips, Carrots, or any other Roots 
cut, and ſome Capers; ſet theſe over a gentle Fire, 
and let them ftew gently for two or three Hours; 
then take up your Tongue, blanch it, put ſome Mar- 
row to it, let it have a Walm or two, and ſerve it 
on cary'd Sippets; garniſh with minced Lemon, Bar- 
berries, or Grapes, run it over with beaten Butter; 
— the Diſh with ſearſed Manchet, and ſerve it 
up hot. 

435. To boil Sheeps-tongues with Oyſters. 

BoIL half a dozen of Sh 
Salt, till they be tender; peel off the Skin, cut them 
into thin Slices, put them into a Stew-pan with a Quart 
of Oyſters, a little red Wine, and ſome whole Spice; 
ſet them a ſtewing for ſome time; then put to them 
ſome Butter, and the Yolks of three Eggs well bea- 
ten; ſhake them well together, diſn them on Sippets ; 
garniſh with raw Pacſley, Barberries and Oyſters, and 
ſerve them up. 
4856. To make a Pye of Theeps-tongues, 

Boir your Tongues tender, blanch them; then cut 
them into thin Slices, ſeaſon them with Pepper, Gin- 

ger, and Cinnamon ; put them into a Pye . — 


gues in Water and 
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Butter, and ſweet Herbs, and while it is baking make 
a Liquor for it, with Butter, Vinegar, a Spoonful of 
Sack, the Yolk of an Egg, the Juice of a Lemon, Nut- 
meg and Sugar, ſimmer'd together over a Chafing-diſh 
of Coals; when it comes out of the Oven, liquor it 
with this, and ſerve it up hot. - 

47. To make a Rago of Sheeps-tongues, 

BLANCH the Tongues in boiling Water, being 
well waſh'd; then put them into cold Water. Cut 
Slices of a Buttock of Beef, about two Pounds; lay 
them over the Bottom of a Sauce-pan with Slices of 
Bacon, ſet the Pan over a Fire, cover it, and let 
them ſtew; when you perceive the Meat begins to 
ſtick to the Pan, put in a Handful of Flour, ſtir it all 
together for a while; then put in Broth and Water, 
in equal Quantities, juſt as much as will cover the 
Tongues; then lay your Tongues in a Stew-pan, 
pour the Ingredients above-mentioned upon them; 
ſeaſon with Salt, Pepper, Spices, Onions, Cives, Par- 
ſley and ſavoury Herbs; add Carots, Parinips, and 
Lemon: peel; let all theſe ſtew together; then take up 
the Tongues, peel them, ſlit them in two, dip them 
in ſome of the Fat in which they were ſtew'd, drudge 
them with grated Bread, broil them, and ſerve them 
up with a haſh'd Sauce, made as follows: Take a lit- 

e of the lean of Gammon of Bacon, ſome young 
Onions, a little Parſley, ſome Muſhrooms, and Trut- 
fles, ſhred them all together; then toſs them up with 
a little Lard, moiſten them with good Gravy, and 
thicken with a Cullis of Veal and Gammon of Ba- 
con. 

Or you may ſerve them up only with Verjuice, Salt, 
and Pepper, or with ſome Eſſence of Ham in the Bot- 
tom of the Dyh, and the Tongues laid round it. 

48. Toꝛtoiſe in a Fricaſly, 

You may put Tortoiſes into a Fricaſſy of Chickens, 
and then having cut off their Heads, Feet and Tails, 
boil them with Water, Salt, Pepper, Cloves, Onion, 
Thyme and Bay-Leaves; then cut them in Pieces, ta- 

ing 
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king care not to cut the Gall; take it out clean, tols on 
them up in a Stew-pan, with Muſhrooms, Truffles, ther 
Artichoke-bottoms, Salt, Pepper, Chibbols, and ſweet ſet 
Herbs. If you would have them brown, joak them in then 
22 Fiſh-broth, and a little fry'd Flour, or in Oni- . Shal 
on Juice. | 

It you would dreſs them in a white Fricaſſy, you . Dill 
muſt thicken the Sauce with Yolks of Eggs, with a 


little Verjuice and Lemon Juice, when ſerv'd up to Ta- 81 
ble. You may garniſh the Diſh with Roes, Slices of then 
Lemon, and Oyſters, either raw or fry'd. little 

; 49. To {few a Tortoiſe, then 


Cor off his Head, Feet, and Tail; boil the Bo- ſhred 

dy in Wine, Salt and Water; when it is boil'd, uncaſe IM fry'd 

the Meat from the Shell, and ſtew it in a Pipkin with ton C 

Butter, ſome of the Broth, White-wine, a couple of of a 

whole Onions, Parſley, Roſemary, and Winter-ſavou- I frying 

ry minc'd. When it is enough, ſerve it on Sippets. then 
50. To dzels Tripe hot out of the Pan. 

MAKE a Sauce with beaten Butter, Gravy, Pepper, 
Muſtard, and Wine Vinegar; rub the Diſh with a 
Clove of Garlick, put in the Tripe, run the Sauce o- 
ver it, with a little bruiſed Garlick amongſt it, and 
ſprinkle a little Vinegar on the T ripe. 


51. To farce Trotters, | 

AFTER you have ſcalded your Trotters, boil them 
in good Broth with a little Cives and Parſley ; cut of 
the Claws, take out the r e ſlitting the Skin 

the whole length; ſpread them open, make for then 
a Forced- meat thus; take a Pound of a Leg of Veal, 
half a Pound of fat Bacon, and half a Pound of Su- 
et, boil them for half an Hour; then put them into 
cold Water, that the fat Bacon may not run to Oil 
in mincing: Then mince them very fine, each by 
themſelves, mix them together, pownd them in aþj 
Mortar, with the Cram of a French Roll, ſoaked iN 
Milk or Broth, Salt, Pepper, and four raw Eggs, 
little Nutmeg, Onion and Parſley ſhred. When | | 
have pownded theſe to a Paſte; lay this forc'd Meat 
0 
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toſs on your Trotters, roll them up, one by one, ſprinkle 
Mes, them with melted Suet, drudge them with Flour, and 
ſweet ſet them in a Diſh or Pan in an Oven to brown; 
em in then drain the Fat from them, rub the Diſh with a 
Oni- | Shalot, pour to them ſome Ragoo or Cullis of Muſh- 
rooms, and ſerve them up hot in Plates or little 


, you Diſhes. 
ith a 52. To make a kritaſſy of Sheeps Trotters. 
o Ta- SLIT your Trotters, pick them very clean, then put 


es of them into a frying Pan, with a ladleful of Broth, a 
little Salt and a Piece of Butter ; fry them a while, 
then put in a little Parfley, Thyme, Mint and Cives, 
ſhred ſmall, and ſome beaten Pepper; when they are 
fry'd almoſt enough, make a Sauce for them of Mut- 
ton Gravy, the Yolks of three or four Eggs, the Juice 
of a Lemon, and a little Nutmeg; put this into the 
g frying Pan to the Trotters, give them a toſs or two, 

then diſh them, and ſerve them up. 

| 53. To boil Trouts. 

Was your Trouts, dry them in a Cloth, open 
them, gut them, and take out all the Blood, and 
make the Inſides clean, without waſhing, give them 
three Scotches with a Knife to the Bone, on one 
Side; then put as much ſtale Beer, White-wine' Vi- 
1 and Water into a Fiſhkettle, or Stew-pan, as 
will cover them, with a good deal of Salt, a Bunch 
of Winter-favoury, Thyme and Roſemary, and a Hand- 
ful of Horſe-radiſh Root flic'd; ſet your Pan over a 
brick Wood Fire, make the Liquor boil up to the 
Height, then put in your Trouts one by one, that they 
may not damp the boiling. While the Fiſh boils, 
make a Sauce of Butter beaten up with ſome of the 
Fiſh Broth ; take up the Trouts, drain them, diſh 
them, pour your Sauce on, them; ſtrew them plenti- 
fully with Horſe-radiſh ſhav'd, and beaten Ginger; 
in garmſh the Diſh with Slices of Lemon, and . 
them up. 
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54. To boil Trouts, 
_ GuT them, waſh them, and dry them in a Cloth, Thyn 
tie them with a Packthread, ſprinkle them with mel- boil t 
ted Butter and Salt; then lay them on a Gridiron, ff 
over a gentle Fire, and turn them often, make a Sauce 
for them of Butter, Salt, Pepper, Nutmeg, a little Mp*l 3 
Flour, a little Vinegar and Water, an Anchovy and Nerve 
a few Capers; keep moving theſe in a Sauce-pan 
over the Fire till it is become pretty thick, then 
diſh your Fiſh, pour the Sauce over them, and ſerve MW? 
them Up. | mger 
You may allo ſerve them with a Ragoo of Cucum- NVoury 
bers, or of Muſhrooms, and you may bind the Sauce chile, 
with a Cullis of Cray-fiſh ; but then you muſt put no Make th 
Capers in the Sauce. n an e 
55. To kry Trouts. alt, ar 
SCRAPE off the Slime with a Knife, waſh them in Make a 
Water and Salt, gut them, and dry them with a {MY bea 
Cloth, drudge them with Flour, and fry them brown 
and criſp in freſh Butter, warm a Pewter-difh, lay 
them in it, ſet them before the Fire to keep hot; 
pour the Butter out of the frying Pan; fry a good n 2 
Quantity of Sage and Parſley in treſh Butter, then lay | 
them on your Trouts; beat up Butter with a little fen m 
hot Water in which Anchovy has been diſſolv'd, pour Net, anc 
this on the Fiſh, garniſh with Strawberry-Leaves, Par- r of a 
fley, &c. and ſerve them up. | t to y 
— 56. To pickle Trouts. y the 
Pur all forts of Spice, and a Faggot of ſweet Herb: nd fers 
into as much Water and Vinegar as will cover the . 
Fiſh; boil the Fiſh in them till it is enough, let it Was: 
be in the Pickle till you are diſpos'd to cat it. little y 
© ©. +2, To marinate Tronts, Id four 
Fer them in good Store of clarified Butter or Suet, 
or Oil, ti they are criſp, then lay them a draining 
in a Diſh till they are cold; then make a Marinade 
of White-wine and Vinegar, of each an equal Quan- 
tity; put in Salt, whole: Pepper, Nutmegs, © Cloves, 
Mace, flic'd Ginger, Winter-{avoury, ſweet Marjoram, 
ws © Thyme 


* 


* 


Cloth, | Thyme, Roſemary, a Bay- leaf, or a couple of Onions 3 
boil theſe together for a quarter of an Hour, put 


h mel- — 0 
idiron, your Fiſh into a Stew-pan, pour the Marinade to 
Sauce them hot, put in a Pint of Oil, and flice in a Lemon- 


1; it will keepa Month cover'd with the Liquor; 

apa — them with Oil, Vinegar and Lemon. l 
58. To ſouce Trouts. 

Boi, White-wine Vinegar and Water toge- 
ther. with whole Pepper, Mace, Nutmeg, Cloves and 
inger, a little Lemon-peel, an Onion, Roſemary, Sa- 
oury and Thyme; when they have boil'd a little 
chile, put in the Trouts; when they are enough, 
ake them out, ſet them by to cool, and put the Souce 
an earthen Pan to cool; put in more Vinegar and 
alt, and lay in your Trouts to keep; for the Sauce, 


hem in Make a little of the Liquor, ſome White-wine, Ancho- 
with 23, beaten Mace, ſtew them a little, put in a Bit 
brown f Butter; you may add Oyſters or Shrimps. 

ſh, lay 59 To ſtew Trouts. 


PUT three or four Trouts in a Diſh, with better 


hot ; 
good fan 2 quarter of a Pint of White-wine, and a quar- 
zen lay WE" of a Pound of Butter, with a little whole Mace; 
little en mince Thyme, Winter-ſavoury and Parſley toge- 
„ pour Nier, and put to them; let them ſtew for about a quar- 
„ Par- r of an Hour, then mince the Yolk of an Egg, and 
ut to your Trouts; when they are enough diſh them, 
y the Herbs on them; pour the Liquor over them, 
Herbs Ind ſerve them up. 
yer the | 60. Another Way, 
let iti Was them in Vinegar and Water, let them lie in it 
little while, then put them into a Pan with a Cover; 
Id four or five Spoonfuls of Vinegar, as much Whites 
r Suct, me, a good Quantity of Salt, a Stick of Cinnamon, ſome 
raining hole Mace, a few Cloves, ſome Sorrel, and a 
urinade MY aggot of ſweet Herbs; ſet this Pan into a Kettle of 
Quan-oiling Water, and keep it boiling for three Hours, 


Cloves, Thus you may dreſs Salmon, Carps, Eels, Cc. 


rjoram, 


Thyme Mm 2 61, Auo⸗ 


1 
t. Another Way of dreſſing Trouts, 

TAXE two or three good Trouts, gut them at the 
Gills, ſcrape them, and wipe them well; then lay them 
on a Dreſſer-board, heat a Fire-ſhovel red hot, paß 
it over them lightly ſeveral times to harden them; 
then lard them with flips of Bacon in Rows: Gar- 
niſh the Bottom of a Stew-pan with Bards of Bacon, 
lay the Trouts upon them, cover the Stew-pan, 
Fire over and under it; ou muſt ftir them now 

and then, to. keep them f m ſticking; when they 


are well colour d, take away the Bacon, lay the Fill 


to ſoak in good Gravy, a little Champaigu Wine, and 
an Onion ſtuck with Cloves ; ftew theſe gently toge- 
ther, and ſeaſon them in the Sance-pan: When a pret- 
ty deal of the Liquor is ftew'd away, and the Trout 
are near enough, put Muſhrooms, Truffles, and other 


Garnitures in Seaſon, into Gammon Eſſence, ani i 


make a Ragoo; then diſh your Fith, take away the 
Fat, pour your Ragoo about them; garniſh with Ar. 
tichoke Bottoms, or ſmall Trout Collops well larded, 
and ſerve them up. 

* 62. To dꝛels Truffles. 

STEW them in White-wine or Claret, ſcaſoning with 
Salt, Pepper, and Bay-leaves. 

| 63. Another Way, 

St1T them in Halves, put in ſome Salt, and white 
Pepper, cloſe them up again, wrap them up in we: 
Paper, and lay them on a Gridiron, over a gentle 
Fire, and ſerve them up to Table on a folded Napkin. 

CuT' them into Slices, and fry them in Lard . 
Butter with Flour; then ſtew them in a little Broth, 
with Salt, Pepper, Nutmeg and fweet* Herbs, lay 
them ſoaking in a Diſn till there be little Sauce let, 
ſerve them up with Mutton-gravy and Lemon-juice. 

65. To make Trufſle Sante. | 

AFTER you have peel'd your Truffles, work then 
very clean, ſet them to ſimmer over a gentle Fire, i 
a Sauce- pan, with ſome thin Cullis of V cal _ Han 
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| clarified Butter, Salt, Pepper, 


1 U 
ſeaſon d with Salt and Pepper; this may be uſed with 


all Butchers Meat, either boil'd or roaſted. 


66. To dels Tunnies. 

You may dreſs Tunnies in Slices or Filets with 
poor Man's Sauce, i. e. a Shalot cut ſmall, white Pep- 

r, Vinegar, and Oil, and in a Sallet with a Kamo- 
lade, deſcrib'd in the Letter R. See Ramolade. 

You may fry them in round Slices, and ſerve them 
up in a Marinade made as follows; put Slices of Le- 
mon or Orange into a Frying-pan, with Bay-leaves, 
utmeg, Chibbols and 
Vinegar. 

You may broil them on a Gridiron, firſt rubbing 
them with Butter, and ſtrewing them with Salt and 
Pepper; eat them with burnt Butter and Orange. 

67. To bake a Turbot. 
WASH and draw your Turbot, barb the Fins round, 


ſcotch it on both Sides, ſeaſon it on the under Side 


with Salt, Pepper, Nutmegs, Cloves, Mace, and 
ſweet Herbs; on the upper Side ſeaſon it in the 
Scotches with only Salt, Nutmeg, Cloves and Mace, 
then make a Coffin in the Form of a Turbot, dry 
it in the Oven; waſh the Inſide with the Yolks of 
Eggs, and ftrew half a dozen Anchovies, and an 
Onion minc'd in the Bottom of the Coffin ; lay in 
your Turbot the backſide downwards, and lay forc'd 
Meat Balls of Fiſh round the Sides, and all over the 
Top; lay the Liver of the Turbot, Oyſtors, with a good 
Quantity of Butter, a Pint of lacge Oyfters, and the 
Volks of eight hard Eggs chopp'd ; then put it into the 
Oven ; let the Bottom of the Oven be hot that it 
may make it boil up to the Top, putting in your 
Pye Butter, ſupplying it continually, for it will re- 
quire a great deal; when it is bak'd, and drawn, fill 
it up with a Lair made of White-wine V inegar, Oy- 
ſter Liquor, and the Yolks of half a dozen Eggs bea- 
ten up together; ſhake it well together, put it in the 

| Mm 3 Oven 
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Oven for a little while, then draw it, and cut it o- 
pen, garniſh it with fry'd Oyſters ; ſtick it all over 
with Toaſts made of White-bread, run it over with 
drawn Butter, and ſerve it up. 

68. To boil a Turbot. 

DRA, waſh and cleanſe your Fiſh from the Blood 
and Slime, put it into Water and Salt boiling hot, 
let it boil gently, ſcum it well, and as it boils put in 
more Salt; and when the Liquor has waſted a little, 
put in ſome White-wine and Vinegar, ſome Lemor- 
peel, two or three Cloves, and a little Mace; when iti; 
boiFd, let it ſtand till it is cold, put in a Lemon o 
two cut in Slices, takę up the Fiſh, put it into ar 
earthen Pan, pour on it the Liquor it was boil'd in, 
and cover it up cloſe. 

69. Another May. 

Pur your Turbot into a Kettle with White- wine 
Vinegar, Verjuice, and Lemon; ſeaſon with Salt, Pepper, 
Cloves, Onions and a Bay-l caf; to theſe add a littl 
Water, and at laſt ſome Milk, that the Fiſh may boi 
white: Let it boil gently over a flack Fire, garnith 
with Slices of Lemon on the Top, Parſley and Vic 
lets, when in Seaſon. 

70. To dꝛeſs a Turbot au Court Bouillon. 

GUT, waſh, and dry your Turbot, wrap it up it 
a Linen-Cloth, and lay it into a Sauce-pan, Tak 
another Sauce- pan, put into it as much Salt and Wa 
ter as will be enough to boil it; ſtir it till the Salt 
is melted ; then let it ſtand ſome time; then ſtrain t 
into the Sauce-pan wherein you laid the Turbot, an 
boil it; when it is enough, take off the Sauce-pan 
and ſet it over live Embers, put in three Pints 0 
two Quarts of Milk, and let it ſtand *till you a 
ready to ſerve it up; then take up your Fith, lay 
folded Napkin in a Diſh, lay the Fiſh upon it. Gar 


niſh with green Parſley, and ſerve it hot for a fir 


Courle. 
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71. To fry a Tuzbot, 

SLICE your Turbot, hack it with a Knife, as if 
it were ribbed ; flour it, fry it with clariſied Butter till it 
begins to turn brown; then drain it, make the Pan 
clean, put into it Claret, or White-wine, Anchovy, 
Salt, and Nutmeg, Ginger, and beaten Saffron; put 
in your Fiſh, fry it till half the Liquor is conſumed, 
then put in a Piece of Butter, and put in a minced 
Lemon, mix them, rub a Diſh with a Shalot, or an 
Onion, or a Clove of Garlick, and put in the Fiſh and 
the Sauce it was laſt fry'd in, and ſerve it up. 

72. To dꝛels a Turbot in Ueal G2avy, 

GUT, waſh, and dry your Turbot, lay it into a 
large round Sauce-pan; ſeaſon with Salt, Pepper, a 
couple of Onions ſtuck with Cloves, a Bay-leaf, and 
a Faggot of ſweet Herbs: Then into another Sauce- 
pan put ſome ſlices of Bacon, and two or three Pound 
of a Filet of Veal cut into thin Slices; ſet the Sauce- 
pan over a gentle Fire, cover it, and let it ftew; when 
the Meat begins to ſtick to the Pan, put in a Lump 
of Butter, and ſome Flour;. ſtir it about with a 
wooden Spatula or Spoon; and when it grows brown, 
put in ſome good Broth to moiſten it; and with the 
Spatula ſcrape off all that ſticks to the Sauce- pan; co- 
ver the Turbot with Slices of Bacon; and having made 
a Quart of Champairn Wine boiling hot, pour the 
Veal-gravy and Wine upon the Turbot, and let them 
ftew: When the Fiſh is enough, ſet it over warm Em- 
bers, and let it ſtand for rwo Hours, that it may 
thoroughly take the Relith : Then terve it hot for a 
firſt Courſe with a Ragoo of Muftrooms, I ruffles, 
Veal Sweet-breads, and Cocks-combs, or a Ragoo of 
Cray-fiſh. | 

If it be for Fiſh-days, ule Butter and Fiſh-broth 
inſtead of the Ingredients of Fleſh, and ſerve it up 
with a Ragoo of the Milts of Carps, or with any 
other meagre Ragoo. | 
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73. To ſouce a Turbot. 

Boir your Turbot, put it into White-wine Vine 
gar, ſome of the Water it was boil'd in, and Salt; 
then put in Tops of Fennel and Bay-leaves, Ginger, 
Nutmegs and Cloves, cover it cloſe for ule. 

74. Oꝛ thus. 
MAKE your Water boil, put in your Turbots, ſea- 


Jon with Salt, let it boil leiſurely, and ſcum it often. 


If you would keep them a good while, boil them in 
as much Water and White-wine as will cover them; 
ſome Wine-vinegar, ſeaſon with Cloves, whole Mace, 
ſliced Ginger, and Lemon-pcel; when they are boil'd 
and cold, put in fliced Lemon, and keep them in an 
earthen Pan. 

| 75. To ſtew a Turbot, 

CUT it in Slices, and fry them; when they are 
half fry'd, put them into a Stew-pan, with Claret- 
wine, a little Verjuice or Vinegar, ſome freſh Butter, 
three or four Slices of Onion and grated Nutmeg ; 
when the Fiſh is ſtew'd enough, diſh it up, run it 
over with beaten Butter, Slices of Orange or Lemon, 
and Lemon-peel, and ſerve it up. 

76. To Carbonado a Turkey, 

RoasT a Turkey till it is near enough, carve it, 
ſcotch it with your Knife long-ways, cro's it over 
again, that it may look like Chequer-work; then waſh 
it over with Butter, ſtrew Salt over it, then ſet it in 
the Dripping-pan to have a Heat, turning it two or 
three Times, then lay it on a Gridiron over a gentle 
Fire of Charcoal; when it is broil'd enough, take it 
up, diſh it, pour over it a Sauce made of Gravy and 
ſtrong Broth boil'd up with a Ladleful of drawn But- 
ter, Salt, an Anchovy, a little ſlic'd Nutmeg, and 
ſome grated Bread, itrew it over with Barberries, and 

arniſh with Orange or Lemon. Or you may boil 

anchet ſlic'd, and ſoak d in ſtrong Broth with On- 
ions, in Gravy, Nutmeg, Lemon cut in Dice, and 
drayn Butter, and put this under the Turkey. | 


ey 
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77. To dzeſs a Turkey farced with fine Verbs, 
LoOOSEN the Skin on the Breaſt of the Turkey, 


and ſtuff it with a Farce of raw Bacon, moſt Sorts of 


ſweet Herbs, Parlley, and Chibbol chopt ſmall, pown- 


ded in a Mortar, and well ſeaſoned ; alſo put ſome of 


this Farce into the Body, ſpit it, roaſt it; when it is 
enough, diſh it, pour on a good Ragoo of all ſorts of 
Garnitures, and ſerve it up to Table hot. 

After the ſame Manner you may dreſs Pullets, Pi- 
geons, and other forts of Fowls. 

78. Turkeys with Onion Eſſence. 

SLICE Onions, and fry them with Lard in a Stew- 
pan; drain the Fat a little from them, and toſs them 
up again with a Pinch of Flour; add ſome good Gra- 
vy, Cloves, Pepper, Salt, and the uſual Seaſonings; 
when they are ſtew'd, ſtrain them through a hair 
Sieve, with a little Bread Cullis, and a few Drops of 
Verjuice. In the mean time let the Turkey be roa- 
ſting; when it is enough, diſh it, pour the Sauce over 
it, garniſh, and ſerve it up. | 

79. To make a Turkey Pye. 

MAKE a good Paſte, bone your Turkey, and lard 
it with pretty large Lardons of Bacon, ſeaſon it with 
two Ounces of Salt, an Ounce of Pepper, and an 
Ounce of Nutmegs, if it be to be eaten cold; but if 
to be eaten. hot, but with half the Seaſoning before 
mentioned; lay Butter in the Bottom of the Pye, lay 
in your Turkey, and put in half a dozen whole 
Cloves, then lay on the reſt of your Seaſoning with 
good ſtore of Butter, cloſe it up, and baſte it over 
with Eggs; when it is bak'd, fill it up with clarified 
Butter. 

If you pleaſe, you may make a Stuffing for it as 
follows; Mince Beet-ſuet and ſome Veal very fine; 
ſeaſon with Salt, Pepper, Nutmeg, and fine Herbs; 
add two or three Yolks of raw Eggs, ſome Pieces of 
boil'd Artichokes or Skirrets, Grapes, or Goosberries. 


$0. To 


- — — — RE — - 
> — r 


» N 
—— ' a.. T 


— — — —_ —_ — 
—— — — —— — — — 
22 — —_———_ — —„—-— 2 ͤ —— — „ — 


— 


— , 
- 
* _ _ ay 
— = 
—— — — — —üU—ä -- ͤ ͤä — _ ITE — 
— = — — — — 
"OE Sg — 
_— - — —— — 8 


—g— — — — — woo w — —— — — — 


23 
=p 2 — _ - = I——— 
— — — — —— —— — 
- * . — — 
— 


TD 


8o. To make a Turky Pyc the French (jay. 

'TrxuUss your Turkey, beat it on the Breaſt to 
break the Bones, lard it with thick Lardons of Bacon 
well ſeaſoned. Mince the Liver with raw Bacon, 
ſweet Herbs, Chibbols and Parſley; alſo Muſhrooms, 
Truffles, and Marrow; ſeaſon all well, and pownd 
them in a Mortar; ſtuff the Body of your Turkey 
with ſome of this Farce; lay ſome of the Farce in 
the Bottom of the Pye; then lay in your Turkey, 
having ſeaſon'd it well, then lay thin Slices of Bacon 
over all; put on the Lid, and ſet it into the Oven; 
when bak'd, clear off all the Fat, and pour in a Ragoo 
of Muſhrooms, Veal -Sweet-breads, Cocks-combs, c. 
and ſerve it up hot for a Side-diſh. 

81. To dꝛeſs a Turky in a Ragoo. 

WING the Turkey, beat it down with a Cleaver, 
flat it, and blanch it in fcalding Water, let it be cold 
then lard it with Lardons of Bacon as thick as a 
couple of Quills, ſeaſon'd with Salt, Pepper, Nutmeg, 
and Cloves beaten : Then ſeaſon your Turkey as you 
do for a Pye, both Outſide and Inſide, and lay it in 
a Sauce-pan or Braſs-diſh, with half a Pound of Ba- 
con, and a Pound of Suet cut into Slices, and half a 
Pint of ftrong Broth or Gravy : Flour the Breaſt of 
your Turkey, lay it downward in your Pan or Diſh, and 
let it ftew for two Hours, till it comes to a good 
Colour; put to it a couple of Bay-leaves, a Sprig of 
Thyme, and a whole Onion; cover it with a baking 
Cover, and put ſome clear Fire over the Top; look 
into it now and then that it does not burn. When 
the Breaſt is well browned, turn the Back down, and 
put in a little more Broth or Gravy, let it ſtew ttill 
it is tender. Set a Sauce-pan on the Fire with a 
quarter of a. Pound of Butter, and a ſmall Handful 
of Flour, and a couple of Onions; rub it ſoftly till 
it is well browned; then put into it a Quart of good 
Gravy, and  Carots, Turnips, and Onions, firit par- 
boil'd, then cut in Pieces about the Bigneſs of a largc 
Walnut, and fry'd in clarified Butter or 3 

| then 
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then take the Fat off your Liquor wherein your Tur- 
key is ſtewed ; ſqueeze in half a Lemon, and pour in 
your Ragoo in the Sauce-pan; boil it till it is ſome- 
thing thicker than Cream. If your Turkey be of a 
good Colour, put your Ragoo under it, but none 


over it. Garniſh with fry'd Bread cut in ſmall Bits, 


and fry'd Parſley between. 
82. To roaſt a Turkey. 

DRAW your Turkey; then having ſhred ſweet 
Herbs, put them into a linnen Bag with Butter and 
Spices, put them into the Belly of the Turkey, roaſt 
it, baſte it with Butter, drudge it with Flour, and 
ſerve it up with Anchovy Sauce; garniſh with Slices of 

on. 
83. To ſouce Turkeys. 

BoNE your Turkeys, tye up the Fleſh in the man- 
ner of Sturgeon ; put into a Pan two Quarts of Wine- 
Vinegar, and a Quart of Water; make it boil; 
ſeaſon it with Salt; put in your Turkeys, boil them 
till they are tender; if you find the Liquor is not 
ſharp enough, put in more Vinegar, and boil them a 
little longer; let it be cold, put them in an earthen Pan, 
cover them with the Liquor, let it ſtand three or four 
Weeks; when you uſe them, ſerve them up as you 
do Sturgeon, with Elder-vinegar, and garniſhed with 
Fennel. 

Aﬀter the ſame manner you may pickle 9 
3 you muſt firſt lard them with great Lar- 


84. To make Turnip⸗dꝛink. 


PowND your Turnips, and preſs them through a 


Hair-bag; then let it ſtand a Day or two in an open 
Tun, or only cover'd with a Cloth or Boards to keep 
it from the Duſt, or in a Hogſhead or other Veſſel, 
not quite full, with an open Bung, till the more groſs 
Parts ſubſide; then draw it off, and put it into the Veſ- 
ſels you deſign to keep it in longer, leaving them about 


an eighth Part empty. Let the Veſſels ſtand in x Cel- 


lar, with the Bung open, or covered only with a _ 
} * 
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Cover, that there may be a free Evaporation of the 
volatile Particles of the Liquor. If you make this Drink 
in very cold Weather, it will be requifite to heat the 
Liquor in a Copper, ſomething more then Blood-warm, 
to make it ferment; or you may put the Yeaſt to it 
for the ſame Purpoſe. | at 

85. To make Turnip, Brand. 

TAKE Turnip-drigk, or Liquor that is grown ea- 
ger or ſour, and diftil it after the common Method in 
a Copper-body and Worm. 

80. To make a Turnip⸗dzink, oz Wine⸗xopal. 

IN To a Hogſhead of good Turnip-drink or Wine, 
that has been well fermented, and has done work- 
ing, put in the Spirits or Brandy, diftil'd from a- 
nother Hogſhead of eager or ſour Turnip-wine, and 
add about four or five Gallons of Sweets to a Hogs- 
head of Turnip-wine. You muſt firſt mix your Sweets 
with your Turnip-brandy, and then add to them an 
equal Quantity of your Turnip-wine ; then put them 
into the Hogſhead, and ftir them well together with a 
ſtrong Stick, at the Bung-hole ; then ſtop up the Bung, 
and roll the Hogſhead backwards and forwards ten or 
twelve Times. Let it ſtand for two or three Months; 
then; battle it off. It will be a very good Wine. 
obL 97. To pickle Turnip-tops. 

FAKE young Turnip-tops, cut off the withered 
Leaves, or Branches, make Water boil; then put in 
your Herbs, and boil them pretty tender; then drain 
them well, let them be cold; then put them into 
a Pickle of White-wine Vinegar and Salt. 
388. To make Turnip Soop. 

PARE your Turnips, cut them into Dice, fry them 
brown in Hogs Lard, or clarified Butter; put to 

them a. Quarc or two of Gravy, and the Cruſt of a 
Hreuch Roll os two, boil'd and ſtrain'd; drain your 
Turnips from the Fat they were fry'd in: put them 
oget her, and boil them till they become tender: You 

ay lay a roaſted Duck in the middle of your Soop. 


Make a Kim for your Soop-diſh 5 garnih with ſmall = 
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dic'd Turnips boil'd in white Broth, and a Piece of 


fry'd Turnip, cut in the Form of a Cock's-comb, be- 


tween every Piece. Let your Bread be ſoaked in good 


Fat and Gravy, and ferve it up. 
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1. To bake an Udder. 


AR Da young Udder with large Lardons, ſeaſoned 
IL with Pepper, Nutmeg, Cloves and Mace; boil it till 
it is tender, let it ſtand till it is cold; then wrap it 
up in a Veal-caul, but firſt ſeaſon it with Salt, and 
the former Spices; lay ſome Slices of Veal in the 
Bottom of your Pye, ſeaſon them ; lay the Udder up- 


on them; then Slices of Veal ſeaſoned, and on them 


Slices of Lard and Butter; cloſe up your Pye, bake it 
and liquor it with clarified Butter. 2 ap: 
2. To bake an Udder the Italian Way. 

Boll your Udder tender, let it be cold, cut it into 
Dice-work, ſeaſon it with Salt, Pepper, Nutmegs, 
Cloves, Mace, and Cinnamon; make your Pye about 
an Inch high, like a Cuſtard, and of Cuſtard- paſte; 
prick it, dry it in the Oven ; then put in your Udder 
with Bits of Marrow, Dates, Piftaches, or Pine-ker- 
nels; add alſo ſome Cuſtard-ſtuff, made of good 
Cream, made with half a ſcore Eggs, leaving out all 
but three Whites, ſome Salt, Sugar, Roſe-water, and 
diſſolvd Musk; bake it, and ſtick it with Slices of 
Dates, candied Piftaches, and ſcrape ſome Sugar o- 
ver it. 7 

3. To make Ueal Alamode. 

CUT out the Bone, and take the hard Skin off a 
Filet of Veal, take Salt, Pepper, Mace, and Cloves 
in Powder; mix them with Thyme, Savoury, 
Eemon-peel, and Shalot, ſhred ſmall: Then” cut the 
Rind oft from about half a Pound of Bacon, cut it in- 


VE 


to Pieces about the Thickneſs of your Finger, and the 

Breadth of two Fingers; roll them up in the Seaſon- 
ing, skewer it up cloſe, and tye it in the ſame Faſhi- 
on as before you cut it. Beat the Yolks of ſome 
Eggs, and waſh it all over with them, put it into a Diſh 
and bake it, with Pieces of Butter all over it, and 
when it is bak'd, take out the Veal and ſerve it. 

If you would pot it, take it from the Gravy, and 
pour over it as much clarified Butter as will cover it, 
and tye a Paper over it, and when you eat it, cut it 
out into thin Slices, and cat it with Oil and Vinegar, 
or Juice of Lemons, or Limc-juice beat up thick to- 


gether. 57 4 

| 4. To d:eſs a Loin of Ueal a la braiſe 

LET your Loin be firſt parboil'd; then lard it 
with large Lardons of Bacon, feaſon'd with Salt, Pep- 
Pers Spices of all forts, and Cives and Parſley thred : 

y Slices of Bacon and Veal all over the Bottom of 
a Stew-pan, ſeaſoned with Salt, Pepper, Spices, ſweet 
Herbs, and Parſley minc'd; Onions, Carots, Parſnips, 
and Lemons fliced: Then lay in the Loin of Veal, 
the Kidney-ſide uppermoſt; ſtew over it the ſame 
Seaſoning that you us'd under it, cover it with Slices 
of Roots, Slices of Veal and Bacon; cover your Stew- 
pan, and ſet it a ſtewing with Fire over and under 
it. When it has ſtew'd enough, drain it well; diſh it, 

ur over it a Ragoo of Muſhrooms, Morils, and 

ruffles, Veal ſweet-breads, Cocks-combs, Cc. or of 
Cucumbers, or of Lettuce, and ſerve it up hot for a 


firſt Couric. 

I. To make Balls of Ueal. | 

TAKE the Lean of a Leg of Veal, cut out the Si- 
news; mince it with Becet-ſuet;.. or, if it be of a 
Cow-cali, the Udder will ſerve inſtead of the Suet; 
then ſcaſon with Salt, Pepper, Cloves, and Mace bea- 
ten; add a little Vinegar; then make the Meat in- 
to Balls, and boil them in ſtrong Mutton- roth. When 
they are bold enough, beat up the Volks of half a 
dozen Eggs, with ſome Vinegar, and ſome 4 — 
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Broth mixt together; ſtir theſe into your Broth and 
Balls, let it have a warm over the Fire, diſh up the 
Balls on Sippets, and pour the Sauce over them, and 
ſerve them up. 

| 6. To dꝛels Ueal a la Bourgoiſe. 

Cui pretty thick Slices of Veal, and lard them 
with pretty large Lardons of Bacon; ſeaſon them 
with Salt, Pepper, all forts of Spices, Parſley and 
Cives minc'd ; then garniſh the Bottom of a Stew-pan 
with Bards of Bacon ; lay in your Slices of Veal up- 
on them; ſet your Stew-pan over a gentle Fire, that 
may keep them juſt ſweating for ſome time; then 
brisk up the Fire, and brown them on both Sides; 
then add a little Flour, and brown that ; put in ſome 
good Broth to moiſten them, and let them ſtew gen- 
tly; when they are enough, take off the Fat, and put 
in the Yolks of two or three Eggs beaten up with 
Verjuice to bind it. Diſh it, and ſerve it up. 

7. To collar Ueal. | 

TAKE the Bones out of your Veal; take Salt, Pep- 
per, ſweet Marjoram, ſhred Suet, beaten Mace, and 
grated Nutmeg, and Crum of Bread, with a jew Oy- 
ſters, pownd all theſe together in a Mortar, ſpread 
them thick over your Veal ; then roll it up hard into 
a Collar; ſew it up in a Cloth, and boil it for three 
Hours. Make your Sauce as you do for a white Fri- 
cafly, thickened with Cream, and the Yolks of Eggs. 
Firſt boil the Bones to make good Gravy ; and 2 


the Sweet-breads handſomely, cut in Bits; make farc d 


Meat-balls of ſome of the Staffing, and colour it with 
nee of Spinage, and make it into Balls with the 
olks of Eggs raw, and cither fry or boil them in 
the Sauce, with the Sweet-bhreads for Garniſh, 
8. To collar a Bꝛeaſt of Ural. 
TAKE a large fat Breaſt of Veal, bone it, take out 
alſo the Griſles: Then having ſhred; Sage, Winter-la- 
voury, ſweet Marjoram, "Thyme, and Cives ſmall, 
and a little Lemon-pcel ; ſeaſon them with Salt, Pep- . 
per, and Nutmeg; add alſo three or four hard Eggs 
| chopt 


y E 
chopt ſmall; then bone five Anchovies, and cut a 
quarter of a Pound of Bacon into thin. Slices; lay 
them over your Meat, ftrew your Seaſoning and Herbs 
upon it, having ſhred ſome Marrow and Beef-fuct to- 
ether, and mix d 
hen roll up your 
with Tape, and fet 
9. To boil a Leg of Ueal and Bacon, , 
LARD your Leg of Veal all over with pretty large 
Lardons of Bacon, and Lemon-peel, boil it with a 
Piece of middling Bacon; when the Bacon is enough 
cut it into Slices, ſeaſon them with dry Sage and Pep- 
per mix'd together. Diſh the Veal, lay the Bacon 
round it, ftrew it over with Parſley, and ſerve it up 
with green Sauce in Saucers. Which green Sauce you 
muſt make as follows. | 
Beat two or three Handfuls of Sorrel in a Mor- 
tar, with a couple of Pippins quarter'd, and put to 
it Vinegar and Sugar. 
Or take a couple of Handfuls of Sorrel, pownd it 
5 a Mortar, ſqueeze out the Juice, and put it in a 
ipkin, with a little drawn Butter and Sugar, and gra- 
ted Nutmeg. Warm it, and pour it on your Veal 


and Bacon. | | 
10. To boil a Leg of Ueal. 
STUFF-it with Beef-ſnet, and ſweet Herbs chopt, 
ſeaſoned with Salt, and Nutmeg, and” boil it m Water 


ollars tight, and bind them up 
into the Oven. 


and Salt; then take ſome of the Veal, and put to it 


ſome Capers, Currans, whole Mace, a Piece of inter- 


larded Bacon, two or three whole Cloves, ſome Arti- 


choke- ſuckers boiPd; and put in beaten Butter, boil'd 
Marrow and Mace, and Pieces of Pears. Then take 
Sorrel, Sage, fweet Marjoram, Thyme, and Parſley; 
mince them coarſly, and bruiſe them with the Back of 
a Ladle; put theſe into your Broth to make it green, 
and give them a Walm or two; then your other Ma- 
terials, ſome Barberries, or Goosberrics, beaten Butter 
and Lemon. 
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VE 
11. To farce and roaſt a Filet of Ueal, 
* MiNcE Beef- ſuet very ſmall, with ſweet Marjo- 
ram, Winter- ſavoury, and Thyme; ſeaſon with Salt, 
af Cloves, and Mace beaten; add grated Bread, four or 
s. five Dates minced ſmall, and a Handful of Pine-ker- 
up nels blanched; mix all theſe together, with the Yolk 
of an Egg and Verjuice; make little Holes in your 
Veal 'and ftuff it very thick with theſe Ingredients 
Selen ſpit it and roaſt it well. | | 

Make your Sauce of Butter, Vinegar, Cinnamon, 
and Ginger beaten, and a little Sugar; work the Sauce 
P” op very thick, diſh your Veal, pour your Sauce over 
it, and garniſh with Slices of Lemon. 

12. To roaſt a Shoulder oz Filet of Ueal with 

farcing Verbs. 

WasH your Veal, parboil it a little; then mince 
ſome Winter- ſavoury, Thyme, and Parſley very ſmall; 
and alſo mince ſome Suet, and the'Y olks of four hard 
Eggs, and mix with the reſt; ſeaſon with Salt, Pep- 
per, and Nutmeg; add alſo ſome Currans; work all 
theſe up with the Yolk of a raw Egg or two, and 
ſtuff your Veal with them; but fave ſome of ir, ſpit 
your Veal, roaſt it, put the Stutfing you ſav'd in the 
Dripping-pan, or in a Diſh under your Meat, and 
when the Meat is near roaſted enough, put to them 
a quarter of a Pint of White-wine Vinegar, and a 
Ittle Sugar; when your Meat is enough, ſerve it up 
with the Suace. 


13. To farce a Leg of Ueal the French Wap. 
Tax all the Meat out of a Leg of Veal, leaving 
the Skin and Knuckle hanging whole together; then 
mince the Meat with Beef - ſuet and ſweet Herbs; ſea- 
on them with Salt, Pepper, Nutmeg, Ginger and 
Cloves, and a Clove or two of Garlick; add to theſs 
three or four Yolks of hard Eggs whole or in Quar- 
ters, Pine-apple Seeds, Piſtaches, Cheſnuts, Pieces of 
Artichokes, and two or three raw Eggs; fill the 
Skin with theſe, ſew it up, and boil it in eight 
To arts of Water, and * White-wine, ſcum it well, 
n and 
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and when it is almoſt boil'd, take up ſome of the 
Broth into a Pipkin, and put to it whole Mace, Ar- 
tichoke-bottoms, Piftaches, Cheſnuts, Marrow, and 
Pine; apple Seeds, ſtew theſe together; then have ſame 
fry'd Toaſts of Manchet or Rolls finely carved. Diſh 
your Leg on French Bread, and fry'd Toaſts and Sip- 
pets round about it; broth it, and lay on the Mar- 
row, and your other Materials, with Slices of Lemon 
and Lemon-peel, run it over with beaten Butter, and 
ſerve it up. You may garniſh with Artichokes Pitt. 
ches, Cheſnuts, Pine- apple Seeds, and the Volks of 
hard Eggs in halves, or Potatoes. You may thicken 
your Broth with ftrained Almonds, or Yolks of Egg: 
and Saffron, or Saffron only. And you may add Ball; 
of the fame Meat. 
14. To make a fricafſy of Ueal, 

Nos the lean End of a Loin of Veal, ſet it by 
ill it is cold, cut it into Slices: Set a Sauce- pan or 
Stew- pan over a Stove with Butter, let the Butte: 
melt, put in a Pinch of Flour, ſome Cives and Par- 
fley ſhred; move the Pan over the Stove for a M. 
nute or two; then having feaſon'd your Veal with 
Salt and Pepper, put it into the Stew-pan, and give it 
two or three turns over the Stove, then put in a 
little Broth to moiſten it, and let it boil a little, then 

t in the Yolks of three or four Eggs beaten up in 

ream, with a little ſhred Parſley to thicken it; keep 
it moving over the Fire till it is thick enough, then 
ſerye it up, Or you may make the Thickening with 
Verjuice: mtead of Cream. | 
25 | 15. To fry Ueal. 

Your Veal, either raw or roaſted, muſt be cut in- 
to Slices, flour them, falt them, beat up an Egg, ſtrip 
fome Thyme and put to it, ſeaſon on both ſides ; make 
Suet boiling hot in a Frying-pan, put in your Slices 
of Veal, turn it but once in the Frying; when it is 
enough, take it up, clear the Fat ont of the Pan, and 
fry thin Slices of Bacon to garniſh the Diſh, and ſerve 
them up with Gravy-fance, or Butter and Vinegar. 4 
3 | 5 : 16. 
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16. To dꝛeſs Ueal the Italian May. 

Cu r Slices of tender Veal as if they were for 
Scotch Collops, beat them a little with a cleaving 
Knife; garniſh the Bottom of a Stew-pan with Bacon 
lay your Veal Stakes upon them, and let all be well 
ſeaſon d; cover your Slices of Veal with Bards of 
Bacon; and having covered your Stew-pan, ſet it to 
ſtew a la Braiſe, with Fire both over and under it; 
when they are ftew'd enough, take out all the Bacon 
and the Meat apart, drain off the Fat, leaving as 
much as will ſerve to make ſome brown Sauce, with 
a little Flour in the ſame Stew-pan, afterwards ſoak- 
ing it with good Gravy; then put your Veal-ſtakes 
into the Stew-pan again, and make an End of drefling 
them with Muſhrooms and Truffles cut into Slices, 
Veal Sweet-breads, Cocks-combs, a Bunch of ſweet 
Herbs, ſome Slices of Lemon, a few Drops of Ver- 
juice, a Shalot, and a little Bread Cullis, or grated 
Bread to thicken the Sauce, Clear all well from the 
Fat, and ſerve it up to Table hot. 

17. To marinate a Loin oz a Quarter of Ueal, 

PARBOIL your Veal, and lard it with large Lars 
dons of Bacon ſeaſoned with Salt, Pepper, all forts of 
Spices, Cives and Parſley ſhred ſmall; then lay ite in- 
to a Pan, pour to it a good Quantity of Vinegar, 
put in Salt, Pepper, Bay-leaves, whole Cives, Onions, 
and Lemons fliced. Let the Meat lye in this Ma- 


- finade three or four Hours, then ſpit it, and bard it 


with Bards of Bacon and Slices of Ham; put Paper 
round it, and roaſt it. Put the Marinade into the 
Dripping-pan, - put in alſo a Pound of Butter, baſte 
the Meat with theſe; when it is roaſted enough, 
take off the Paper, and Slices of Ham, and Bards of 
Bacon, make a brisk Fire, and brown it well, diſh - 
it, and ferve it up with Effence of Ham under it, 
garniſn'd with Veal Cutlets fry'd. 
18. To raam a Meck of Ueal. 
Cur a Neck of Veal into Stakes, flatten them 
with a Rolling-pin; ſeaſon them with Salt, Pepper, 
| \. Ni 2 Cloves, 


VE 
Cloves, and Mace; lard them with Bacon, Lemon- 


peel, and Thyme, dip them in the Yolks of Eggs; 


make a large Sheet of ſtrong Cap-paper up at the 
four Corners in the Form of a Dripping-pan, pin up 
the Corners, butter the Paper, and alſo the Gridiron, 


fet it over a Fire of Charcoal, put in your Meat, 


let it do leiſurely, keeping it baſting and turning to 
keep in the _— When it is enough, have ready 
ftrong Gravy, ſeaſon it pretty high, put in Muſhrooms, 
and all forts of Pickles, ſome torc'd Meat Balls dipt 
in the Yolks of Eggs and Flour, Oyſters ſtew'd and 
fry'd, to lay round and a top of your Diſh, and ſerve 


it 1 
If for a brown Ragoo, put in Claret; if for a white, 


put in White-wine, with the Volks of Eggs beat up 
with three Spoonfuls of Cream; and you may put in 
a young Fowl, or a larded Pheafant with forc'd Meat 
in the Belly, or larded Pigeons ; garniſh with Lemon 


and Barberries, and ſerve it up. 


19. To ragoo a Breaſt of Ueal. 

TAKE a Breaſt, lay it to the Fire, more than half 
roaſt it, cut it into four Pieces, ſeaſon them with 
Salt, Pepper, Nutmeg, Cloves, Mace, a Shalot, and 
Lemon-peel; put them into a Stew-pan with as much 
good Gravy as will cover them; put in alſo Mull- 
rooms, Oyſters fry'd and ftew'd, Sweet-breads skinn'd 
and pull'd in Pieces, and let them ſtew together; 
when it is enough, fry your largeſt Oyſters with criſpt 
Bacon and fore d Meat Balls; and take the ſame In- 
gredients to make a white Ragoo; only boil the 
Breaſt of Veal in half Milk, half Water; with 
Mace, whole Pepper, a couple of Bay-leaves, a little 
Lemon- peel, and a Faggot of ſweet Herbs; then 


when it is enough, waſh it over with the Yolks of 


gs and a little Butter, and put it into a Stew-pan 
for a little while, juſt to give 1t a yellow Colour, and 
thicken your Sauce with the Yolks of Eggs, and a 
Piece of Butter rolled up in Flour, with three Spoon- 
fuls of Cream thicken'd up together. ju 
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VE 
20. To dieſs a Loin of Meal in a Ragoo N 

LARD your Loin of Veal with thick Ships of Ba- 
con, ſeaſon'd with Salt, Pepper and Nutmeg, roaſt 
it, and when it is almoſt enough, put it into a Stew- 
pan with good Broth, a Glaſs or two of White-wine, 
ſome of the Dripping, a little fry'd Flour, Muſh- 
rooms, a Faggot of ſweet Herbs, and a Piece of a 
green Lemon. Cover the Pan cloſe, let it ſtew a 
little; then take off ſome of the Fat, ſerve it up with 
ſharp Sauce, garniſhing the Diſh with Veal Sweet» 
breads larded, Cutlets, or other ſorts of Garniture. 

21. To roaſt a Chine 02 Neck of Ueal. 

Dzxaw the Veal with Thyme, ſpit and roaſt it; 
then take large Oyſters parboil'd, and put to them 
Winter-ſavoury, Thyme and Parſley ſhred ſmall, and 
the Yolks of four hard Eggs minced ſmall; then cut 
ſome Bacon into Bits four ſquare, and ſomewhat big- 
ger than your Oyſters; then take ſquare Sticks about 
the Bigneſs of your little Finger, and-on theſe ſpit 
your Oyſters and Bacon as long as you have any to 
ſpit, then tye theſe Sticks to your Veal : When it is 
about three Quarters roaſted, ſet under a Diſh with 
Claret, Thyme minced, and grated Nutmeg: When 
your Veal is ready, cut off the Sticks, and flip the 
Oyſters and Bacon into the Wine; put them into a 
Pipkin, add to them the Yolk of an Egg to thicken 
them; diſh your Veal, pour this Sauce over it, and 
ſerve it up. | 
22. To roaſt a Loin of Ueal. 

Soi your Loin of Veal, roaft it, baſte it with 
lweet Butter, ſet a Diſh under it with ſome Vine- 
gar, a few Sage-leaves, and a little Roſemary and 
Thyme; let the Gravy drop on thele, and when the 
Veal is roaſted, give the Herbs and Gravy a Walm 
or two on the Fire, and ſerve it under the Veal, 

23. To make a Ueal.Paſty, 

TAKE a quarter of a Peck of fine Flour, a Pound 
of Butter, break it into Bits, put in Salt and half 
an Egg, and as much cold Cream or Milk as will 
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make it into a Paſte ; make your Sheet of Paſte, Salt, 
bone a Breaſt of Veal, ſeaſon it with Salt and in. 
Pepper; lay Butter in the Bottom of your Paſiy, | 


lay in your Veal, put in whole Mace and a Le T * 
mon flic'd thin, Rind and all, cover it with Hut- of th 
ter, cloſe it up, and bake it; when it comes out of and c 
the Oven cut it up, heat ſome White-wine, Butter, of Sal 


the Yolks of Eggs and Sugar ; pour this into your make 
Paſty, and ſerve it up; if you would have your theſe 
Cruſt thick, double the Quantity of Flour, Cc. in put ii 


the Paſte. 
24. To ſeaſon a Meal Pye. find ( 
A Loin of Veal, or any other Joint proportionable, off th 
will be fitly ſeaſon d with the Quantities following; pare : 
two Ounces of Salt, an Ounce of Pepper, an Ounce in, th 


of Cloves and Mace finely beaten, a quarter of an ſtewin 
Ounce of whole Mace, and half a Pound of Currans; it is e 
and you muſt alſo add two Pounds of Butter; ii it is « 
you eat it hot, put in a Pint of Gravy, if cold, more, Pint « 
the ſame Seaſoning will alſo do for a Quarter of Lamb, Spoon 
if it be put into Paſte. before 

25. To ſouce a Bꝛraſt of Ueal. pour 


Boxk a Breaſt of Veal, and lay it in Water to 


ſoak out all the Blood, dry it, then take all forts of Cy 


ſweet Herbs, and ſhred them, and mingle them with Salt, 
Salt, Nutmeg, Cinnamon, and Ginger beaten, and Le- and t. 
mon- peel ſhred ; ſpread theſe on the Inſide of your | 
Breaſt of Veal, then roll ic up into a Collar, and bind 
it clole ; and when the Liquor boils, put it in, ſcum 
it well, then put in a Bunch of ſweet Herbs ; keep 
it cloſe caver'd, that will make it look the whiter; 
when it is almoſt boil'd, put in ſame Ginger {lic'd, 


26. To ſoute a Leg of Ural. 

BoNE a Leg of Veal, and lard it with large Lard, 
ſeaſon'd wich Pepper, Cloves and Mace, and ſeaſon 
your Leg of Veal with the fame Seaſoning, and Salt; 
lay your Veal abroad, beat it flat and even: Having 
mine d all forts gf Sweet-herbs ſmall, ſtrow them on 
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/ Pour it on the Diſh of Meat, and ſerve it up. 
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it; rollit up, and boil it with Water, White-wine and 
Salt, put it up in a Pot, with the Liquor it was bail d 


In. | 
| 27. To make ſtove Ueal. 
TAKE the Filet of a Cow-calf, cut away an Inch 
of the middle Bone, on each Side, cut off the Udder, 
and cut it in long Slices, and roll it in a Seaſoning 
of Salt, Pepper, Nutmeg, and ſweet Herbs ſhred {mall ; 
make Holes in the Filet of Veal, and in them ſtick 
theſe Pieces of ſeaſon d Udder as thick as you can; then 
put into a Stew-pan your Filet, ſet it over a Stove 
with a gentle Fire, turning it and ſhaking it as you 
find Occaſion z when it is pretty near enough, skim 
off the Fat, and put in an Onion ſtuck with Cloves, 
pare and cut a Lemon in half, ſqueeze it and put it 
in, ſhake it now and then; it will take five Hours 
ſtewing if your Fire be ſlack: About an Hour before 
it is enough, put in a Pint of ſtrong Broth; when 
it is quite enough, put in a Pint of Muſhrooms and a 
Pint of Oyſters, with a little of the Broth, and two 
Spoonfuls of Capers. Then skim off the Fat again; 
before you uſe the Liquor, thicken it with Flour, and 


28. To ſtew Meal. 
CuT your Veal into ſmall Pieces, ſeaſon them with 
Salt, whole Pepper, an Onion, Lemon-pcel and Mace, 
and two or three Shalots; ſtew all in Water, or Port 
Wine with a little Butter; when your Meat is ſtew'd 
enough, put in ſome Yolks of Eggs beaten, give them 
a Walm or two, diſh them, and ſerve them up. 
29. To farce Ueal Sweet-bzeads a la Dauphine. 
SCALD the Sweet-breads a little, and lard them 
with boil'd Gammon; having prepar'd a very delici- 
ous Farce, cut a Hole in the Sweet-breads, but not 
quite through, and ſtuſf them with your Farce; then 
bake them in-a Pan between two Fires; in the mean 
time prepare for them a Ragoo of Muthrooms, 'Truf- 
fles and Artichoke Bottoms, Cocks-Combs, ftuffd 
with ſome of the fame Farce, and a little Chicken 
Nn 4 Cullis 
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Cullis; then clear your Sweet-breads from the Far, 
and put them into the Ragoo, let them ſtew a little, 
diſh them, ſqueeze in the Juice of an Orange, and ſerve 
them up to Table hot. 

30. There are other ways of dreſſing Ueal Sweet-bzeads, 

You may either lard them with thin Slips of Ba- 

con, and roaſt them, and order them with a good 
Ragoo or Sauce pour'd upon them, or you may mari- 
nate them; cut them into thin Slices, flour them, 
fry them, and ſerve them up with fry'd Parſley and 
Juice. 
31. A Pye of Ueal Sweet-bzeads, 
- ErTHER parboil your Sweet-breads and blanch 
them, or uſe them in Halves, ſeaſon them lightly with 
Salt, 'Pepper and Nutmeg, lay ſome Slices of inter- 
Jarded Bacon in the Bottom of the Pye, and ſome Pie- 
ces of Muſhrooms or Artichokes, then Sweet-breads, 
Marrow, Goosberries, Barberries, Grapes, or Lemon 
ſliced; cloſe up your Pye, bake it, liquor it with But- 
ter only, or with White-wine, Butter and Sugar, and 
the Yolks of Eggs. | 

32. To make a Rao of Ueal Sweet⸗bꝛeads. 

AFTER you have waſh'd your Sweet-breads, put 
them into boiling Water to blanch them, then throw 
them into cold Water; then dry them in a Linnen- 
Cloth, ſet them over the Fire in a Sauce-pan with 
a little melted Bacon, Salt, Pepper, and a Faggot of 
ſweet Herbs; toſs them up together, put to them ſome 
good Gravy to moiſten them, let them ſimmer a 
while over a gentle Fire: This is us'd for garniſhing 
all Diſhes that are ſtew'd 2 la Braiſe. 

59h 33. To boil Ueniſon. 

WHETHER your Veniſon be a Haunch, or other 
Pieces, powder it a little, and boil it in fair Water; 
in the mean time boil half a dozen Colly-flowers in 
Milk and Water, when they are boil'd, put them 
into a large Pipkin with drawn Butter; ſet them ſo 
as to keep them warm, then take half a dozen Hand- 
fuls of Spinage, waſh it, and boil it in ſtrong 2 9 
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then 2 off the Broth, and put ſome Vinegar to 


* 


it, ſome drawn Butter and Nutmeg grated, lay 
Sippets in a Diſh, lay your Spinage on them round 
towards the Sides of the Diſh; lay the Veniſon in 
the Middle, and the Colly-flowers all over it, pour 
your drawn Butter over all; garniſh with Barber- 
ries, and the Diſh with your Parſley minc'd. 
If you pleaſe you may farce your Veniſon before 
ou boil it, with ſweet Herbs and Parſley, minc'd with 
Eſuet and the Yolks of hard Eggs, ſeaſon'd with 
Salt, Pepper and Nutmeg. 
| 34. To hzoil Ueniſon. 
CuT half a Haunch of fat Veniſon into Slices a- 


bout half an Inch thick, filt them, and broil them 


over a pretty brisk Fire; when they are pretty well 
ſoak d, bread them, and ſerve them up with Gravy. 
You may broil a Chine raw the fame Way, or a 
whole Haunch or Side; or you may firſt boil it in 
Water and Salt, then broil it, and drudge it with 
Bread, and ſerve it up with Gravy, Vinegar and 


Pepper. 
35. To collar Ueniſon. 

TAxE a Haunch or Side of Veniſon, and cut it 
into Pieces fit to make three Collars ; lard them with 
Slips of Bacon, then ſeaſon them with Pepper, Nut- 
megs, Cloves and Mace beaten, and mixed with as 
much Salt as will make the Spices of a grayiſh Co- 
lour; then roll up the Collars, put them into an ear- 
then Pot with a good Quantity of Butter ; cover the 
Pot with a coarſe Paſte, and bake it for five or ſix 
Hours, draw it, let it ſtand till it is cold, take out the 
Veniſon, pour away the Gravy, clean the Pot, then 
put in clarified Butter, lay your Veniſon in again, fill 
it up with clarified Butter. It will keep good a Year. 

36. To dreſs Ueniſon in Collops. 

CuT Part of a Haunch of Veniſon into Collops, 
then hack it with the Back of a Knite;” lard it with 
imall Lardons; then mince Thyme, Roſemary, Parſley, 
Spinage, and other ſweet Herbs ſmall with Beef: ſuet; 
6 5 | ſeaſon 
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ſeaſon them with Salt, Cloves and Nutmeg beaten, 
and mingle them well together with the Yolks of 
half a dozen Eggs; ſpread theſe upon your Collops, 
tye them together, ſpit them and roaft them: Set a 
Diſh under them to receive the Gravy, put to it 
ſome Claret ; when the Collops are near roaſted enough, 
ſet the Diſh over a Chaſing-diſh of Coals, put in gra- 
ted Bread, Vinegar, Sugar, and beaten Cinnamon; 
fiir them together, add a Ladleful of drawn Rutter, 
diſh your Veniſon, and pour the Sauce ayer them 
\ 37- To keep Ueniſon all the Bear, 

PARBOI1L a Haunch of Veniſon a while, ſeaſon it 
with a good Quantity of Salt, a Spoonful of Pepper, 
and a couple of Nutmegs. To theſe add a couple of 
Spoonfuls of White-wine Vinegar, make Holes in your 
Meat as you do for Larding; then put the Spice 
and Vinegar into theſe Holes: Lay the Veniſon into 
a Pot with the fat Side downwards, cover it with a 
couple of Pounds of Butter, cloſe up the Pot with 
coarle Paſte, bake it; when it is bak'd, take aff the 
Cruſt, and put a round Board into the Pot, ſet a 
Weight on it to preſs it down *till it is cold: Then 
take off the Board, lay the Butter flat upon the Ve- 
nifon, with ſtrong white Pepper, and ſtop it up cloſe, 
A Pot with a narrow Bottom will be the beſt, becauſe 
the Meat muſt be turned upon a Plate, and ſtuck 
with Bay-lcaves, when you eat it. 

38. To make a Ueniſon Paſky, | 

TAKE half a Peck of Flour, two Pound of But- 
ter, make it into a Paſte with cold Water, and put 
che Whites of twelve Eggs into it, and beat the Paſte 
well with a Rolling-pinz then take a Pound of Beet- 
ſuet, and beat it well with a Rolling-pin; your Paſty 
being prepar'd, either bone your Veniſon, or break 
the Bones, and rub it over with Pepper and Salt, lay 
them in your Paſte, lay ſome of the beaten Suet over it, 
cloſe up the Paſty, and bake it; if you bone your Veni- 
fon, break the Bones very well, put them into a Pan, 
with Claret, Water, Salt, Pepper, and ſome 1 5 
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flic'd, bake them, and put the Liquor into the Paſty 
when it comes out of the Oven. 


The fame Way you may order Beef or Mutton 


Paſties. p * 
| 39. Another Way. 

FikxsT lay your Veniſon + ag Marinade, then 
lard it with large Lardons of Bacon, well ſeaſan'd with 
Salt, Pepper, Cloves and Nutmeg beaten: Then make 
a brown Paſte with Rye-flour, with ſome Salt, and a 
little Butter, becauſe Rye-paſte is the beſt to preſerve 
the Meat, and the moſt portable. Then dreſs your 
Paſty with pownded Lard, or thin Slices of Bacon, 
Bay-leaves, and the Seaſoning above-mentioned, lay 
in your Veniſon, cloſe up your Paſty, waſh it over 
with the Whites of Eggs, and let it bake for three 
or four Hours; make a Hole in the middle, that it 
do not burſt, or the Liquor run out ; but when it 
comes out of the Oven, yo up the Hole. 

40. To pot Ueniſon. 


TAKE the Haunch of a fat Buck, not lately hun- 


ted, bone it, and having beaten a ſufficient Quantity 
of Salt, with a Nutmeg, and three Qunces of Pepper, 
mix them with White-wine Vinegar, waſh your Ve- 
niſon with this, and lay it into a Pan with the fat 
Side downwards; then pour on the Veniſon three 
Pound of clarified Butter; cover the Pot with a Paſte, 
and ſet it into the Oven for five or ſix Hours; when 
it is bak d, preſs it down ta the Bottom of the Pot; 
and when it is cold, take all the Gravy off from the 
top, and boil it half away; then put it with the But- 
ter to the Meat again. | | 
41. To dꝛeſs Ueniſon in a Kam. 
TAKE a Piece of Stag's Fleſh, or other Veniſo 
lard it with large Lardons of Bacon, well ſeaſoned 
with Salt and Pepper; fry it in Lard, or toſs it up 


in a Sauce-pan with melted Bacon; then - boil it for. 


three or four Hours in an earthen Pan with Broth ar 
Water, and ſome White-wine, ſeaſoned with Salt, Nut- 
meg, two or three Bay-leayes, a Piece of green Le- 


mon, 
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mon, and a Faggot of ſweet Herbs: Thicken the 
Sauce with Flour, or bind it with a good Cullis, and 
when' you ſerve it up to Table, add on-peel and 
Capers. | 
.__ - 42. To roaſfa Paunch of Ueniſon, 
Firſt lard it with Bacon, and ſtick it thin wi 
Roſemary ; then roaft it with a brisk Fire ; but let 
it not lye too near it; baſte it with freſh Butter; then 
boil a Pint of Claret with a little beaten Ginger, Cin- 
namon and Sugar, with half a dozen whole Cloves, 
and ſome graged Bread; and when they have boil'd e- 
nough, put in a little Salt, Vinegar and freſh Butter ; 
diſh your Veniſon, ſtrew Salt about the Diſh, and 
ſerve it with this Sauce, 
43. To roaſt a Shoulder, oz other Joint of Ueniſon, 
LARD it with large Lardons of Bacon, ſeaſoned 
with Salt, Pepper, Nutmeg, and Cloves beaten; then 
lay it for three or four Hours ina Marinade of White- 
wine, Salt, Verjuice, three or four Bay-leaves, Slices 
of Lemon, and a Faggot of ſweet Herbs. Then ſpit 
it, roaſt it at a gentle Fire; baſte it with its own 
Pickle, put ſome good Cullis into the Dripping to 
bind it, and add white Pepper, Verjuice, or Juice of 
Lemon, Vinegar, and Capers, juſt before you ſerve it, 
lay your Veniſon into this Sauce, and ſerve it up. 
44. To dꝛeſs Ueniſon a la Royale in Blood. 
$p1T your Veniſon, lay it down to the Fire till it 
is half roaſted; then take it up and ſtew it, and make 
for it a Ragoo of Cucumbers, Sweet-breads, and A- 
ſparagus, for which you will find Directions to make 
in Letter C, Sc. 
Garniſh it with Petits, and criſpt Parſley, and ſerve 
it up. 


45. To make Sauce fo: roaſted Ueniſon. 
| TAKE Claret, Water and Vinegar, of each a Glaſs, 
an Onion ſtuck with Cloves, and ſome Anchovies; put 
in Salt, Pepper, and Cloves, of each one Spoonful: Boil 
all theſe together; then ſtrain the Liquor thro a * 
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46. To make Ueniſon Sentey. 

HAviING boil'd your Veniſon, take it up, and ha» 
ving alſo made a ſweet Paſte of a brown Loaf, grated 
fine, a Pint of White-wine, two Pound of Sugar, 
and an Orange-peel minc'd ſmall, ſeaſon it with Salt, 
and Nutmeg; and having mixed all well together with 
your Hand; wrap your Veniſon up in it, ſet it into 


the Oven for about an Hour, and when it is bak'd, 


ſerve it up with Rheniſh or White-wine, boil'd up with 
Sugar and Spice, and ſcrape Sugar over it. 
47. To ſouce Ueniſon. | 

BoiL your Veniſon in Water, Beer Ad Vinegar, 
ſcum it, put in Fennel, Roſemary-tops, Savoury, 
Thyme, and Bay-leaves; then put in your Veniſon; 
parboil it; then preſs it, and ſeaſon it with Salt, Pep- 
per, and Nutmeg. 

48. To ſtew Ueniſon. 

CuT your Veniſon into Slices, put it into a Stew- 
pan, with a little Claret, a Sprig or two of Roſemary, 
half a dozen Cloves, a little Vinegar, Sugar and gra- 
ted Bread ; when theſe have ſtew'd ſome time, grate 
in ſome Nutmeg, and ſerve it up. 

49. To make artificial Ueniſon fo2 a Paſte. 

TAKE either a Surloin of Beef, a Leg, or Shoul- 
der, or Loin of Mutton ; bone them, beat them well 
with a Rolling-pin: 'To ten pound of Beef, take an 
Ounces of Sugar, and to ten Pound of Mutton, take 
three Ounces; rub your Meat with it, let it lie for 
twenty-four Hours; then wipe it off very clean, and 
ſeaſon your Meat very high with Salt, Pepper, and 
Nutmeg; make a Paſte, roll it almoſt four ſquare, 
and about an Inch thick, make it into a Paſty, and 
put in two Pound of Beef- ſuet ſhred very fine; 
lay half of this Suet under your Meat, lay in the 
Meat, lay the other half of the Suet npon it; then 
cloſe it up, and bake it, and having broken the Bones 
of the Meat, bake them in a Pan with a Quart of 
Water, a Pint of Claret, Salt, Mace and whole Pep- 
per, and when it is bak'd, put in half a _— 
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freſh Butter, ſtrain it, and when the Paſty comes out 
of the Oven, pour in this Gravy in proportion to the 
Bigneſs of your Paſty. 

;o. To recover tainted Ueniſon, 
Boir Ale, and as much Vinegar, as will make it 
with Bay-ſalt, make a ſtrong Brine, ſcum it, and 
let it ſtand till it is cool; let the Veniſon ſteep in this 
twelve Hours; preſs it, dry it, and parboil it, ſeaſon 
it with Salt and Pepper, and it will be fit for uſe. 
51. Another Way. 

Was he Veniſon in a clean Cloth; then lay it un- 

der Ground a whole Night, and it will take away the Scent. 
52. To make Uerjuice. 

TAKE Crabs as ſoon as the Kernels turn black; lay 
them in a Heap to ſweat; then pick out the Stalks, 
and any rotten that may be in them; pownd them to 
a Maſh, ſqueeze them in a Hair-bag, put the Juice 
into Bottles, ſtop them up for uſe. 

3 53. To make Uinegar. 

TAKE a middling fort of Beer, indifferently well 
hopp d; when it has work'd well, and is grown fine, 
put in ſome Rapes, or Husks of Grapes, maſh them 
together in a Tub; then let the Rapes ſettle, draw 
oft the Liquor, put it into a Cask, ſet it in the Sun, 
only laying a Tile over the Bung, and in five or {ix 
Weeks, it will be good Vinegar. 

| 54. Another May. 
Pur Spring- water into a Veſſel, and to every Gal- 
lon, three Pound of Malaga-raifins, ſet the Veſſel in 
the Sun for four Months, or till it is fit for uſe. 
; 55- Ez thus, 

FiLL a Rundlet full of White-wine, ſet it in the 
Sun, or in ſome hot Place unſtopp'd, and it will ſoon 
be excellent Vinegar. 


56. Dr thus. 
Po r either White- wine, or Claret into an earthen 
Pot, ſtop the Mouth of the Pot with coarſe Paſte, 
and put it into a Kettle of boiling Water for half an 
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Hour, and it will turn ſour. 


Spoon 


thicke 


. 
the 57. To make Uinegar in Balls. 
TAKE Bramble-berries half ripe, and dry them, 
powder them, make them into Balls, as big as Nuts, 
with White-wine Vinegar, and lay them up in Boxes; 
when you ule them, diſſolve one or two of them in 
Wine, ſtale Beer, or Water. 
58. To make Uinegar of Pepper. 
Fir.L a Bottle with the beſt Wine - vinegar; ſew 
Salt and Pepper up in a Bag, and hang it in the Bot- 
tle for a Week; then take it out. 
58. To make Roſe Uinegar, 
Pour dry'd Roſes into double Glaſſes, or Stone-bot- 
tles of Vinegar, ſet them in the Sun or in a warm Oven, 
and when the Vinegar is out, take out the old, put in the 
freſh, and fill the Bottle again with Vinegar. 
59. To make S90p with Uermicelly. 
MAxE good Broth of Veal and Fowl, and to a 
Quart put two Ounces of Vermicelly, a Bit of Bacon 
ck with Cloves; take a Bit of Butter as big as a 
large Walnut, rub it together with a quarter of a 
Spoonful of Flour, and diffolve it in a little Broth to 
thicken your Soop; boil a Pullet or Chicken to put 
in the middle of your Soop. Garniſh with a Rim of 
cut Lemon. Soak Bread in the Diſh, with ſome of 
the fame Broth. Take off the Fat, and put your 
Vermicelly in the Diſh 
co. To make Uiolet Cakes. 
Wer double refin'd Sugar, and boil it, till it is 
almoft come to Sugar again; then put into it Juice of 
Violets, and Juice of Lemons; this will make them 
look red; if you put in Juice and Water, it will make 
them look green. If you will have them all blue, 
put in the Juice of Violets without the Lemon. 
61. To make Conſerve of Uiolets. 
Boir Sugar to the fourth Degree, call'd feathered, 
pick your Violets, beat them in a Mortar, and put as 
many to your Sugar, as will give it the Colour and 
Taſte of Violets; put them in as the Sugar boils, work 
To the Sugar quite round the Pan, till a ſmall Ice be 
i +. made 
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made on the top, and then ſpeedily pour off your 
Conſerve into Paper-moulds, or others, and in two 
Hours time take it out of the Moulds, and keep them 
for ule. r 
62. Syrup of Uiolete. 

BEAT a Pound of pickt Violets in a Mortar, 
with a little Water, juſt to moiſten them. In the 
mean time boil four Pounds of Sugar till it is pearled; 
take it off the Fire, let the Boiling ceaſe ; then put in 
the Violets, and temper all well together. Strain all 
through a fine Cloth into an earthen Pan ; when it is 
cold put it in Bottles. 
63. To make Virgina Troute. 
Cor off the Heads of pickled Herrings, and lay 
their Bodies two Days and two Nights in Water : 
Then waſh them well, ſeaſon them with Cloves, Mace, 
Cinnamon, and Pepper, and a little red Saunders, Af- 
ter that, lay them cloſe in a Pot, with minc'd Onion 
ſtrew'd between every Layer ; then pour in a Pint of 
Claret; tye the Pot up cloſe with a double Paper, 
bake them with Houſhold-Bread, and eat them cold, 
- 61. To make an Umble Paſfy, 
CuT the Umbles in ſmall Pieces, and cut fat Ba- 
con in ſmall Pieces; mix them together, and ſeaſon 
them with Salt, Pepper, and Nutmeg; ftrip ſome 
Thyme, and mince ſome Lemon, and mix them; you 
may lay Suet minced in the Bottom; fill your Paſty, 
cover them with thin Slices of Bacon, and a good 
"Quantity of Butter ; let it be well ſoak'd in the Oven, 
and when it is bak'd, beat up Butter with Claret, Le- 
mon, and ftript 'Thyme, pour it into your Paſty, and 
ſerye it up hot. | | 
Ss. To make an Umble-Pyeofa Lamb's Bead. 
TAKE a Lamb's Head, boil it tender, pick the 
Meat off the Bones, mince it, the Liver, Lights and 
Heart, with Beef-ſuet ; ſeaſon it with Salt, Pepper, 
Nutmeg, and ſweet Herbs; add to it Currans, and 
-bake it in the Form of an Umble-Pye. 7 
« 66. CU 
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2 1. To make Wafers, | 
[JU T the Yolks of four Eggs, and three Spoon - 
fuls of Roſe-water, to a Quart of Flower; mingle 


them well, make them into a Batter with Cream and 
double refin'd Sugar, pour it on very thin, and bake it 


on Irons. 

MINCLE Flour with Cream the over Night; tem- 
per them well, make it free from Lumps, put to it 
more Loaf - Sugar than you did Flour, and mix it well 
with a Spoon. Then pour in more Cream, and ſome 
Orange- flower- water, till you have made it almoſt as 
thin as Milk ; and tir all well together, Having your 
Wafer-Iron ready heated, and rubb'd on both Sides 
from time to time with freſh Butter, put into the corner 
of a Napkin ; turn your Batter upon the Iron, not 
exceeding a Spoonful and a half for every Wafer : 
Lay the Water-Iroh on the Furnace, ſo that when 
the Wafer is bak'd on one Side, it may be turn'd upon 
the other. Open your Iron a little, and obſerve, if it 
be come to a good Colour, it is enough : And at that 
inſtant take off the Wafer from the Iron with a 
Knife, rolling it a little round the fame. Laſt of all, 
ſpread the Wafers hot upon a wooden Roller made 
for that purpoſe to ſhape them, and ſet them in the 
Stove, . as they are finiſhed, that they may be 
kept dry. 


Let your Flour be dry'd; then make it into a 
thin Butter with Cream ; put in ſome Mace finely 
powdered, and ſweeten it with Sugar to your Palate ; 
butter your Irons, make them hot; then put in a Tea 
Spoonful of the Batter, ſo bake them carefully, and 
roll them off the Iron omi a ſmall Stick. 

4- To make Dutch Wafers, 8 

BEAT fix Eggs very well, take a Pint and half of 
Cream, and a poundand * of fine Flour, we" 4 

0 


3. Oi thus, 


WA 


fuls of fine Sugar, and a large Nutmeg grated, and + 
Pound and half of melted Butter, four Spoonfuls of 
 Roſe-water, and three Spoonfuls of Yeaſt, mix all 
theſe well together, and bake them in your Wafer- 
Tongs. Make a Sauce for them of Canary, melted 
Butter, and Cinnamon grated, ſweeten it to your 
taſte. 
5- Wales to marinate. 

TAKE two Quarts of Vinegar, a Pint of Water, 
a handful of Bay-leaves, half a Pound of Roſemary, 
and two Ounces of beaten Pepper; add a little Salt, 
and boil them all together gently. Fry your Wales in 
Sallet-Oil ; then put them into an earthen Pan, lay the 
Bay-leaves between, and about them, pour the Li- 
quor in, and when it is cold, keep them cloſe covered. 

6. To pickle Walnnts. 

TAKE Walnuts before their Shells are grown hard; 
put them into ſcaiding hot Water, let them lye in it 
for a Week; then put them into freſh ſcalding Water, 
and boil them for a quarter of an Hour ; then wipe 
them dry, and put them into as much White-wine- 
vinegar as will cover them two Inches; put in Shalots, 
a dozen Cloves of Garlick, Muſtard-ſeed bruis'd, 
Pepper crackt, Ginger, Cloves, Mace, and a Nut- 
meg cut into ſix or eight Pieces, all according 
to the Quantity of the Walnuts you pickle : Let all 

in the cold Pickle for nine or ten Days; then 
pour the Pickle from them, boil it up, and ler it ſtand 
till it is cold; then put in the Walnuts, and tye 
them cloſe down with white Paper and Leather. 
7. To keep Walnuts all the Pear. 

TAKE the Stampings of Crabs, when you make 
Verjuice, and lay a Layer of that, and a Layer of 
Walnuts, till you have fill d an earthen Pan or Pot; 
this will make them eat all the Year, as if they were 
freſh gathered, and they will peel. 

8. To pꝛeſerve Walnuts. 

TAKE Walnuts before they have a Shell; put them 
into boiling hot Water, and ihilt them from one boil- 

| ing 


WA 
ing Water to another, *till = are grown tender, 
which will be by that time they have been ſhifted four 
or five times: While they are hot, ſcrape them, ſtick 
a Clove in each Walnut, and boil them in a good 
Quantity of Water with a little Sugar; and let them 
lye to ſteep in that Liquor all Night. Then take 
double-refin'd Sugar, three times as much as they 
weigh, make 1t into a Syrup, with a Pint of Water for 
every Pound of Nuts; put in the Walnuts, boil them 
well, take them out, let them lie for two or three 
Days, then boil the Syrup again, and put the Wal- 
nuts into it, and let them lye in it for a Week or 
more; but look often upon them, left they turn four, 
or the Syrup turn thin. 
9. Oꝛ thus. 

GATHER your Walnuts before the Shell grows 
hard, and in fair Weather : Boil them in Water to 
take. away their Bitterneſs; then put them into cold 
Water, peel off their Rind, and lay them in your Pre- 
ſerving-pan, with a Layer of Sugar equal to the 
Weight of the Nuts, and as much Water as will wet 
it, Make them boil up over a gentle Fire, then take 
them off, ſet them by to cool; do this the ſecond 
time, and put them up for Ule. 

10. To p:eſerve Walnuts white. 

TAKE Walnuts that are come to their full Growth, 
but before the Wood is form'd, pare them handſome- 
ly *till the White appears, and put them into fair 
Water: Then boil them in that Water for ſome 
Time: In the mean while, ſet other Water on the 
Fire in another Kettle, and when it begins to boil, 
ſhift them out of the firſt Water into that. T 
them often if they be enough, by pricking them wit 
a Pin; if they ſlip off from it, they muſt be taken 
aff the Fire. In Order to make them white, you 
muſt throw in a Handful of beaten Allum, and give 
them another Boiling. Then turn them into freſh 
Water to cool, drain them well; then according to 
the Quantity of your mw take two Parts of Sugar, 
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and one Part of Water, heat them together; when 
your Walnuts have drained, put them into Pots, and 
pour the Syrup heated u them. 'The next Day 
vou muſt clear the Syrup — the Pans, without re- 
moving the Walnuts, becauſe they muſt not be ſet 
over the Fire; give this Syrup five or fix Boilings, 
augmenting it with a little Sugar, and then pour it 
on the Walnuts; on the ſecond Day give it fifteen 
Boilings; on the third Day boil it till it is ſomething 
ſmooth; as alſo on the following Days ſucceſſively, till 
it be very Smooth, between fmooth and pearled, and at 
laſt entirely pearled, encreaſing the Quantity of Sugar 
every time, that the Walnuts may be equally ſoaked in 
the Syrup. Then ſet them in the Stove all Night, the 
next Morning put them up in Pots, or you may dry 
them in the Stove, as other Fruits, at Pleaſure. 

If you would preſerve them liquid, add ſome Sy- 
rup of Apricocks, and they will keep much bettter. 

If you would ſtuff them with Lemon-peel, yor 
muſt, before you ſet them in the Stove, make an-open- 
ig either quite through, or in. the top of the Walnut, 
and ſtick in the Lemon-peel, and it will look like a 
Stalk. If you would perfume them, you may add 
a little. Amber. 

11. To ſtew Wardeng or Pears. 
WAN you have par'd them, and put them into a 
Pipkin, with as much Water and Claret as will reach 
to the top of them; then ſet them a ſtewing gently, 
till they grow tender, which will be in about two 
Hours time ; then put in ſome fticks of Cinnamon brui- 
ſed, and a few Cloves : When they are almoſt enough, 
— in Sugar enough to keep them well, and their 
yrup, which you may pour out upon them in a deep 
late. 


12. To make a Warden Pye. 
QUARTER or lice them raw; if you quarter 
them, put ſome whole ones among them; if you ſlice 
them, put beaten Spices, and a little Butter and Su- 
gar, allowing a Pound of Sugar to every dozen large 
Wardens, 
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Wardens, and a quarter of a Pound of Butter, cloſe 
up your Pye; and when it is bak d, maſh the Fruit; 
and having beaten Lolks of Eggs with Cream, ſtir 
them together; cut the Lid of the Pye into ſix or 
eight Pieces in the Form of Diamonds, put in ſome 
Roſe- water, and ſcrape Sugar over it. 
13. To make a Waſſel. 

Boir three Pints of Cream with four or five whole 
Cloves; diſſolve the Yolks of half a dozen Eggs in 
Cream, and ftir them well together; warm a little 
Tent or Muſcadine, pour it into a Diſh with Sugar, 
wherein are Sippets of French Bread, then pour on 
your Cream upon that; then ſtrew over it Cinnamon, 
Ginger, and Sugar, and ſtick it with blanched Al- 
monds * : 

14- To make Mater⸗gruel. 

STEEP Oatmeal in Water all Night, the next Day 
ſtrain it, and boil it with a Blade of Mace; when it. 
is enough, put in Currans and Raiſins that have been 
plump'd in boiling Water, a little Canary, and fine Su- 
gar to your Palate. 

15. A Waſh to make the Pair fair, 

DissoLVvE Allom in Water, warm it, dip a Spunge 
m it and moiſten your Hair with it, and it will make 
it fair. Secondly, Or elſe waſh it with a Decoction of 
Beech, Nut-trees. Thirdly, Or with the laſt Water 
that is drawn from Honey, pertum'd with ſome ſweet 
Spirits. | 

16. A Waſh to make the Hair black. 

Boll together the Juice of green Nuts, the Juice 
of red Poppies, the Oil of Coſtmary, and Oil of Mir- 
tle, of each half a Pint, and moiſten the Hair with 
It, 


17. A Waſh to take away Sun burn. 

Pur a litte Bay-falt into the Juice of a Lemon, 
waſh the Face, Hands, c. with it, and let them dry 
of themſelves, then waſh them again. This wit: take 
away the Spots after the Small-pox. 
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18. A Waſh to take off Mozphew oz Scurf. 

Taxt four Ounces of powder'd Brimſtone, and as 
much ſtinking Soap, tye it up in a Linen Rag, and 
hang it in a Quart of Wine-vinegar, or red Roſe- 
vinegar, for eight or ten Days, dip a Cloth in it, 
waſh the Skin, and let it dry of it elf. 

3 19. Another. | 

DrsrIL Elder-leaves, dip a Sponge in the Water, 
waſh the Face in the Wane of the Moon, Morning 
and Evening, and let it dry of it ſelf, and it will 
take away Freckles and Morphew. 

20. A Waſh foꝛ a red Face. 

TAKE a quarter of a Pound of Gourd-ſeed, and 
half a Pound of Peach Kernels, make an Oil of them, 
waſh the Face over with it Morning and Evening. 

21. A Waſh to pzevent Parks of the Small⸗pox. 

B oi Cream to an Oil, and waſh the Wheals with 

a Feather as ſoon as they begin to dry, and keep the 
Scabs always moiſt with it, doing it every half Hour. 
| 22, A delicate Waſh-ball. 

TAKE a quarter of a Pound of Calamus Aromati- 
cus, a quarter of a Pound of Lavender-flowers, ſix 
Ounces of Orris, two Ounces of Roſe-leaves, and an 
Ounce of Cyprus; pownd all theſe together i a Mor- 
tar, and ſearſe them thro a fine Sieve; then ſcrape 
Caſtle-loap, and diſſolve it in Roſe-water, put in your 
beaten Powder, pownd it in a Mortar, and make it 
up into Balls. 

23. To make Angelical Water. 

TAKE of Benzoin Flowers two Scruples, Labda- 

num and Calamus Aromaticus four Scruples, Santa- 


lum Citrinum four Drams, Roſe-wood an Ounce, Storax 


an Ounce and half, the Roots of Florence Orris, and 
Benjamin three Ounces; bat theſe to Powder, and 
let them infule for twenty four Hours in a Quart of 
Roſe-water, and a Pint of Orange-flower-water in a 
Matraſs well luted, and ſet in a warm Balneo Marie ; 
afterwards diſtil it in the ſame Bath, raiſed to a 
298 8 „ higher 
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higher Degree of Heat. It is of a moſt fragrant and 


d as agreeable Scent. | 

and 24- To make a Water to beautify the Face, and 
oſe- take away Pimples, &c. 

wit, PUT a Quart of running Water into a Pipkin, with 


half an Ounce of white Mercury powder'd ; keep it 
cover d, boil it till one half is waſted, ſtirring it 
iter, now and then; beat up the Whites of three Eggs, 
ning keep beating them for half an Hour; then take the 
will Liquor off the Fire, and flip in the Eggs ; add the 
Juice of Lemons, and a quarter of a Pint of Milk, 
add two Ounces of bitter Almonds blanch'd and bea- 


and ten, with a quarter of a Pint of Damask-roſe-water ; 
lem, ſtrain all, and let the Liquor ſtand in a Bottle ſome- 
3 time before you uſe it. 
— 25. To make a Water to make the Face fair. 
vith BoiL Roſemary-flowers in White-wine, aud waſh 
the Face with it. This being drank, will make the 
Our. Breath ſweet 
i 26. A Water to take away Heat or Pimples, 

ati- in the Face. 

ſix Tak Liver-wort that grows in a Well, ſtamp and 
| an ſtrain it, put the Juice into Cream, and anoint your 
lor- Face with it. 

ape 27. A Water to cauſe an excellent Colour and 
our Complexion. 

e it Drink fix Spoonfuls of the Juice of Hyſſop in warm 


Ale in a Morning faſting. 
228. A Water foz a ſtinking Breath, 
STA two Handfuls of Cummin to Powder, and 
boil it in Wine, and drink it Morning and Night for a 


Fortnight. 

29. A Water fo: ſoze Eyes, 

Pur a Pennyworth of Lapis Calaminaris finely 
powder'd into a Pint of the beſt White - wine, ſtop it 
up cloſe; ſet it in the Sun as hot as you can for two 
Hours, ſhake it two or three times; and when you 
uſe it, dip in a Feather, and ftrike over the Laſh of 
your Eyes once or twice, firſt ſhaking the Glaſs. II 
| | 00 4 you 
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you make it in Winter-time, ſet it by the Fire. It 
will keep good ſeven Years. | 
30. Mater to prevent the Pair falling off. 
|  STFEP the Aſhes of Pigeons in Lye; or boil 
the Leaves or middle Rind of an Oak in Water, and 
waſh the Head with it; or pownd Walnut-leaves with 
Bear's-fuet, and do the Head with it. 
31. To make Dr. Butler's Coꝛdial Mater. 
TAKE the Flowers of Clove-July-flowers, Stock- 
July-flowers, Pinks, Cowſlips and Marigolds, of each 
ſix Handfuls ; the Flowers of Damask-roſes and 
Roſemary, of each four large Handfuls ; Balm-leaves, 
Borage and Bugloſs-flowers, of each three Handfuls ; 
t them into a large Stone-Jug or Bottle, with three 
ints of Canary ; ſtop it up cloſe, often ſtirring them 
together, put in three — lliced, three Penny- 
worth af Saffron, and a Dram and half of Anniſeeds 
bruis d. Let them infuſe for ſome time, then diſtil 
them with a quick Fire in an Alembick, hanging a 
Grain of Ambergreaſe, and as much Musk at the Noſe 
of the Still : Then put fix Ounces of white Sugar- 
candy powder'd into your diſtill' d Water, and ſet the 
Veſſel in hot Water for an Hour, This Cordial is 
good againſt Melancholy, and wonderfully chears the 
Spirits: Three Spoonfuls is enough to be taken at 


once. 

332. To make Water of Flowers good to help the 
TE Complerion, 

TAKE Flowers of Beans, Elder, Mallows, and 
Flower-de-Lis, with the Pulp of Melon, Honey, and 
the White of an Egg ; ſprinkle them with Wine, let 
them be inſus'd in it for two Days, then diſtil them 
in Balneo Marie, | 
33. To make Monford's Cordial Water. 
TAKE Carduus Benedictus, Sage and Balm, of 
each two Handfuls and a half, of the Leaves of An- 

elica fix Handfuls, Angelica and ſweet Fennel- 
eds bruiſed, of each two Ounces and a half; ſix 
Ounces of Liquorih ſcrapd and bruiſed, Diamoſ- 
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eus Lucis and Aromaticum Roſatum, of each three 
Drams, ſhred the Herbs ſmall, and beat the Seeds, 
then put them into a Gallon of Canary, and let them 
infuſe for twenty-four Hours; then diſtil them with 
a gentle Fire, and draw off but a Quart and half a 
Pint of the Spirit; and put to it half a Pound of the 
ſmeſt Sugar diſſolvd in a quarter of a Pint of Roſe- 
water. 
34. To make Plague Water, 

TAKE Scabious, Betony, Pimpernel and Tormentil- 
roots, of each half a Pound, put them into ſix Quarts 
of ſtrong Beer, let them lye in ſteep all Night. The 
next Day diſtil them in an Alembick. You may take 
a Spqonful of it every four Hours, and ſweat af- 
ter it. 1 

35. Another Way. 

TAKE Rue and Sage, of each two Handfuls, boil 
it gently in three Quarts of Muſcadine or Malmſey- 
wine, till it comes to a Quart. Strain it, ſet it on 
the Fire again, put into it four Drams of Nutmeg, 
eight Drams of Ginger, and two Pennyworth of long- 
Pepper; let it boil a little, take it off, and put in fix 
Pennyworth of Venice Treacle, and a Shilling's wortng 
of Mithridate; and when it is almoſt cold, add a 
Quart of ſtrong Angelica Water or Agua Vitæ, and 
bottle it for Uſe. 

36. To make Stomach Water, | 

TAKE two Gallons and a half of ſtrong Spirits, a 
Gallon and a half of fair Water, fix Ounces of An- 
niſeeds, half a Pound of Coriander-ſeeds, mix them 
together, and diſtil them: Draw off two Gallons and 
a half of the Cordial, and put to it two Pound and 
a half of fine Sugar, and colour it with red Saunders 
powdered. b 

37. Another May. 

Po r two Gallons of good middling Beer into a 
Braſs Pot, with fix or ſeven Handfuls of Clary, ga- 
thered in a dry Day, two Pound of Raiſins of the 
dun ſton'd, Anniſceds and Liquoriſh about three Oun- 
Cceh 
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ces of each, the Whites and Shells of eight Eggs 
well beaten ; mix theſe together with the Bottoms of 
two white Loaves, and diftil them in an Alembick, 
and put into the Receiver twelve Ounces of white 
Sugar-candy, and as much fine Sugar, powder'd, keep 
it cloſe ſtopt; this Water is good to revive the Sto- 
mach and Heart, Sc. 

38. To make the Lady Spotwood's Stomach- water. 

TAKE a Gallon of White-wine, Cowſlips and 
Roſemary Flowers, of each two Handfuls, the Leaves 
of Be two Handfuls, Cloves and Cinnamon bea- 
ten groſs, of each two Ounces; fteep theſe three 
Days in the Wine, ftir them often; then put in 


half a Pound of Mithridate, and diſtil it in an A- 


lembick. 
39. To make Dr. Stephen's-water, 

TAKE Lavender, wild Marjoram, Sage, -Roſe- 
mary, Mint, Pellitory of the Wall, wild Camomile 
and Thyme, and red Roſes, of each two Handfuls, 
Annis-ſeeds, Fennel-ſeeds, Nutmeg, Ginger, Cinnamon, 
Galingal, and Grains of Paradiſe, of each fix Drams ; 
bruiſe all, and put them into two Gallons of Canary 
or Claret; let them ſtand in the Alembick twenty 
four Hours to infuſe, then diſtil it off gently; the firit 
and ſecond Runnings each by it ſelf. 

40. Another way very excellent. 

TAKE of all the before-mention'd Ingredients the 
ſame Quantities, to which add two Drams of Cloves, 
and Montanum, Camomile, Babin, Lavender, Aven 
and Hart's-Tongue, of each two Handfuls ; put them 
into an Alembick with two Gallons of Gaſcoign Wine ; 
let them ſtand to infuſe for twelve Hours, ſtirring 
them frequently, and diſtil them off as before. 

41. To make Surfeit-water. 

TAKE five Gallons of ſtrong Spirits, two Gal- 
lons and a half of Water, half a Buſhel of red 
Poppies, half a Pound of Annis-ſeeds; mix them 
and diſtil them, draw off ſeven Gallons of Cordial, 
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put a Pound of fine Sugar to every Gallon, and colour 
it with red Saunders, 
42. Another way: 

Tart Cochineal, Myrrh and Hiera-picra, of each 
two Drams, beat them all to fine Powder, and put 
them into two Quarts of the beſt Anniſeed Water, 
ſtop it up cloſe, and ſet it in the Sun, ſhaking it of- 


Winter time, ſet it by the Fire, three Spoonfuls is ſuf- 
ficient for a Doſe. | 
43. Another way. 

Pour half a Buſhel of red com Poppies into a 
large Diſh, cover it with another, and ſet it in an 
Oven ſeveral times, after Houſhold Bread is drawn ; 
when they are thoroughly dry, put them into two 
Quarts of Aqua-vite, with three Nutmegs, two Races 
of Ginger flic'd, a Stick of Cinnamon, two Blades of 
Mace, half a dozen Figs, half a Pound of Raiſins of 
the Sun ſton d, Fennel-ſeeds, Anniſeeds and Car- 
damum beaten, of each a Dram, Liquorice ſlic'd an 
Ounce ; lay ſome Poppies in the Bottom of a broad 
Glaſs Body, and then lay a Layer of the other In- 
gredients, then Poppies again, and fo on till the Glaſs 
is full; then pour in the Agua-vitæ, cover it cloſe, 
and let it infuſe till it is very red, with the Poppies, 
and till it is ſtrong of the Spice ; then take of it two 
or three Spoonfuls at a time ; when it is all uſed, you 
may pour more Agua-vitæ upon it. 

44. A rich ſurfeit Cordial: water, 

INrusk eight Pound of freſh red Poppies in two 
Gallons of Brandy, add Carraway-ſeeds and Ange- 
lica-ſeeds bruiſed, of each two Ounces; Nutmegs, 
Cloves, Cinnamon and Mace, of each half an Ounce ; 
Raiſins ſton'd, Figs and Dates, ſlic'd, of each two 
Pounds, Sugar-candy two Pounds ; Balm and Mary- 
gold Flowers, of each two Handfuls, Angelica cold 
and hot, of each a Quart: Let them all infuſe for a 
Month, and, if you can, let them ftand in the Sun, 
and ſtir them every Day. 
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45- Walnut water, 

GATHER green Walnuts in the Beginning of June, 
pownd them groſly in a Mortar, and diſtil them in 
cold Still, keep this Water ; gather more about Mid- 
ſummer, and do the like ; a Fortnight after gather 
more, and do as before ; and do the like a Fortnight 
after that; then put all theſe four Waters together, 
and diſtil them off and keep it for Uſe. 

This Water is good to waſh the Eyes and Temples; 
it is good in a Conſumption and Surfeits; and being 
drank with Wine in a Morning, is good for a Palſey; 
a Quart or two of this being put into a Veſſel of de- 
cay'd Wine, revives it, 

46. ilk- water. 

TAKE a Pound of Wormwood, Spear-mint, Balm, 
and two Pounds of Carduus ſhred a little, and put them 
into a Still with two Gallons of Milk, and diſtil it 
_ gently; it is very good to quench Thirſt. 
| 47- Another. 
TAKE a Handful of Spear-Mint, two Handfuls of 
Wormwood and Carduus, cut them, pour upon them 
a Quart of Canary ; let them infuſe in it all Night; 
the next Day put them into a cold Still with two 
Gallons of Milk, or clarified Whey, and draw it off 
as long as it runs good. 

48. A cordial Pint-water. 

GATHER Mint, ſtrip it from the Stalks, the next 
Day weigh two Pounds of it, add to it two Pounds 
of Raiſins of the Sun ſton'd, two Ounces of Carraway- 
ſeeds, two Ounces of Anniſceds, and half a Pound of 
Liquoriſh flic'd thin; let theſe infuſe in two Gallons 
of good Claret, and diftil it in an Alembick, or cold 
Still, let it drop 'on a little fine Sugar, through a Bag 


of Saffron. - 
. A good Pouth water, 
BoiL a Bir of —_— Ounces of black Thorn 
Bark flic'd, and a Handful of red Roſe Leaves, and a 
Quart of Water, and a Quart of Claret, till it is wa- 
ſted a third Part; then put in two Handfuls of Scur- 
| vy-grals, 
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vy-graſs, the Peel of two Sevi! Oranges, and as much 
powder d Myrrh as will lie on a Shilling twice; ſtir 
them well together, and when they boil up, ſtrain it. 
A mouthful of this Water being held in the Mouth 
as long as you can, once or twice a Day, is good for 
the Scurvy, makes the Gums grow up to the Teeth, 
and faſtens them if looſe. 
50; To make Barbadoes Water. 

You may either make this of Citrons, if you have 
them, or of freſh thick-rin'd Oranges or Lemons, 
which will be near as good as what they make in 
Barbadoes, eſpecially if you have Orange or Lemon 
Flowers. | 

Pare your Citrons, c. very thin, and dry the yel- 
low Peels in the Sun, if you can, then grate the white 
Part of the Citron till you come to the Pulp or Juice, 
and put it into a cold Still, and diſtil as much of that 
ſimple Water, with a quick Fire, as will run good. 
In the mean time put four Pounds of thoſe dry'd 
Peels into a Gallon of the beſt Brandy, and let them 
infuſe ; then put to them a Gallon of Madera Wine; 
then diſtil theſe three in a cold Still, and put to it two 
or three Quarts of the ſimple Water; then put a 
Pound of Sugar into each three Pints of Water, and 
the Whites of three Eggs, boil theſe to a Syrup, and 
paſs it through a Jelly-bag, till it is very clear and 
fine, and put two Quarts of the Syrup to the mix'd 
Waters, or according to your Palate, and put to it a 
Bit of Allum as big as the Kernel of a Hazle-nut ; 
when it is perfectly clear and fine, rack it off in- 
to other Bottles, and put Citron Flowers into the 
Bottles. 

51. A Water to keep the Face from Freckles, 

TAKE of Bean Flowers, and Flowers de Lis, of each 
a Pound, of Strawbercies three Pounds, of Sal Gemine 
and Nitre four Drams, of Roche and Plume Allum 
an Ounce ; let all theſe infuſe for a Fortnight, in 
two Quarts of Whitewine Vinegar, the ſame Quan- 
uty of Malmſey-wine, and as much Hampſhire Ho- 
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ney, then diſtil them in a moderate Sand-bath ; when 
you go to Bed, dip a Rag into this Water, and ap- 
ply to the Face, Hands, Neck, c. and the next Morn- 
ing waſh them with Nenuphar-water. 
| 52. Fo: Blood-ſhot Eyes. 

STAMP the Roots of red Fennel, wring out the 
Juice, mix it with clarified Honey, and with it a- 
noint the Eyes. | 
| 53. To whiten and clear the Skin. 

STAMP the Whites of Eggs with freſh Boar's 
Greaſe, and a little Powder of Bays, and anoint 
the Skin. | | 

TAKE Barrows Greaſe or Lard, and waſh it of- 
ten-times in May Dew, that has been clarified in 
the Sun, till it be exceeding white; then take the 
Roots of Marſh-mallows, ſcrape them, cut them into 
thin Slices; ſet them to macerate in Balneo, and ſcum 
it well *till it be clarified, and that it comes to rope; 
then ſtrain it, and put a Spoonful or two of May Lewy 
in it, and keep beating it, till it is thoroughly cold 
in oſten changing of May Dew, then throw away 
that Dew, and put it in a Glaſs, and cover it with 
May Dew, and keep it for Uſe. 

; 55. To ſmooth the Skin. 

Mix Sugar with Capons Greaſe, cover it cloſe, and 
let it ſtand for ſome Days, till it is turn'd to a clear 
Oil, anoint the Skin with it. 

56. To make Hair grow. 
Burn Haſle-Nuts, Husks and all, to Powder; then 
ftamp the Leaves of Elecampane, and Beech-Maſt to- 
gether ; boil them in Hony, and dawb the Place where 
the Hair is thin with the latter, and ſtrew on the 
former Powder. 
57. To whiten the Teeth and kill Wozms., 

Hol p Salt under your Tongue in a Morning fa- 
ſting, till it is melted, and then waih and rub your 
Teeth with it. | 


58. To 
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58. To whiten the Teeth, 
WET them with a Drop of Oil of Vitriol, and af- 
terwards rub them with a coarſe Cloth. | 
59. To bꝛoil Weavers. 


 GurT, waſh, and dry them in a Cloth, ſcore them 


on the Sides, rub them well over with Butter, and 


Salt, lay them on a Gridiron over a gentle Fire; turn 
them often, that they may take a good Colour. Blanch 
the Hearts of half a ſcore Lettuce in hot Water, put 
them into cold Water, then ſqueeze them out with 
your Hand, one by one. Put a Piece of Butter about 
the Bigneſs of an Egg into a Sauce- pan; put in a little 
Flour, and brown it, keeping it moving till it is fo. 
Cut the Lettuce in two, put them into the Sauce-pan, 
and when they have had four or five turns, put in a 
little Fiſh-broth with Salt, Pepper, and a Faggot of 
ſweet Herbs, And let them ſimmer a while over a 
ſlack Fire. When all is done enough, take off the 
Fat, put in ſome Cullis of Cray-fiſh, pour the Ragoo 
into your Diſh; lay the Fiſh upon it, and ſerve it up 
to Table hot. 

Lou may alſo ſerve them with a Cullis of Cray-fiſh, 
or an Anchovy- ſauce, or with a Ragoo of Muſhrooms, 
or of Truffles. 

60. To farce Weavers, 
GuT, waſh and dry your Weavers, as before; then 
make for them a Farce, as follows ; take the Bones 

out of one of the Weavers, ſpread the Fleſh on a 


| Board or Dreſſer, with Muſhrooms, Cives and Par- 


lley minc'd, ſeaſon'd with Salt, Pepper, and Nutmeg ; 
mince all theſe together, and put a Piece of freſh But- 
ter to them, the Crum of a French Roll foak'd in- 
Cream, and the Yolks of a couple of raw Eggs, Pownd 
all theſe together in a Mortar, and farce your Weavers 
with it by the Gills, and put them into a Sauce-pan 
having a Carp ready ſcal'd and gutted, cut it in Pie- 
ces; melt a Piece of Butter in a Sauce-pan, put into 
it half a dozen Onions flic'd, and a Parſnip and a 
Carot ſliced; ſtir them with a Spoon, and when they 


are 
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are half brown, put in a little Flour, and keep then 
moving till they are ſufficiently brown'd ; then put in 

your pieces of Carp, let it have two or three turns 0 
ver the Fire; then put to it a little thin Peas-ſooy, 
and a Pint of White-wine with Salt, Pepper, Spices, 
Muſhrooms fliced , Cives, Parſley, and ſweet Herbs 
Let all theſe ftew together, and when they are enough, 
ſtrain them through a Sieve, prefling the Carp hard 
with a wooden Ladle. Pour ſome of this Liquor into 
the Sauce-pan on your farced Weavers, and ſet them 
a ſtewing; when they are ſtew'd enough, drain then 
well; diſh them handſomely ; pour over them a Ra. 
goo of Muſhrooms, or of green Truffles, or of am 
other you pleaſe. | 

61. To make a Fticaſſy of Weavers, 

. GurT, waſh, and dry your Weavers in a Napkin; 
then cut them in Pieces. Put ſome Butter into a 
Sauce-pan, melt it, and put them into it, with Muſt- 
rooms, Truffles, and a Faggot of ſweet Herbs, Salt, 
and Pepper; let theſe be toſs'd up over a brisk Fire, 
with a Pinch of Flour ; but Care muft be taken that H 
they do not ſtick to the Sauce-pan; and to that End, ard 
t in a little Fiſh-broth and White-wine, that you on Sl 
ve boil'd ready for that Purpoſe ; let theſe all fiew 3 
over a ſlack Fire: In the mean time prepare a Thick * 
ening with the Yolks of three or four Eggs beaten up gde 
with Verjuice and a little minc'd Parſley; when enough Baſte 
of this Fricaſſy has boil'd away, put in the Thicken- th 
ing, and keep it ſtirring over the Fire, that it may M 
not curdle; diſh them, and ſerve them up hot. 2 Pir 

62. To fry Weavers, Mut 

Sor, waſh, and clean the Weavers, ſcore them on each 
the Sides, flour them, and fry them brown in oiled — 
Butter; then drain them, and ſerve them up with fr. d Muſn 


Parſley for a firſt Courſe. ur 
Or you may ſerve them with a Caper-ſauce made yroth 

as follows; melt a Bit of Butter in a Sauce-pan, and 1 
brown it with a Pinch of Flour ; then put in Mult mer. 


rooms, Cives and Parſley minc'd ſmall ; add a — 


— 
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Fiſh-broth, Salt and Pepper; then put in your fry'd 

Weavers, and let them fimmer together a little while : 

Then diſh your Weavers, put ſome Capers into the 

Sauce, and ſome Cullis of Cray-fiſh or brown Cullis; 

— this over the Weavers, and ſerve them up to 
ab le. 

Or you may ſerve them with a Ragoo of Cucum- 
bers made as follows: Take three or four Cucumbers, 
peel them, cut them in two, take out the Seeds, cut 
them into Dice, and lay them in a Marinade of Vi- 
negar, ſliced Onion, Salt and Pepper, for two Hours; 
then take them out, ſqueeze them in a Napkin; 
put Butter into a Sauce-pan, when it is melted, put 
in the Cucumbers and brown them, then add a little 
Fiſh-broth, and ſet them a ſimmering over a gentle 
Fire: Then take off the Fat, and put to them ſome 
brown Cullis; put in your Weavers, let them ſimmer 
with the Cucumbers a while; diſh them, pour the 
Ragoo over them, and ſerve them hot to Table. 

| 63. To roaſt Weavers, 

HAavinG gutted them, waſh'd and dry'd them, 
lard them with Bits of Eel and Anchovies; put them 
on Skewers, and faſten them to the Spit z roaſt them, 
- a Quarter of a Pint of Fiſh-broth, and a little 

inegar into the Dripping- with Salt, Pepper, 
Slices of Lemon, Slices of Gnion, and whole Cives. 
Baſte them as they roaſt with this Marinade. While 
they are roaſting, make for them the Sauce following. 

Melt a Bit of Butter in a Sauce-pan, brown it with 
a Pinch of Flour, and having minc'd a couple of 
Mushrooms, a raw Truffle, ſome Cives and Parſley, 
each by themſelves ; put into your Butter in 
Sauce-pan firſt the Cives, next the Parſley, then the 
Muſhrooms and Truffle : Let theſe have three or 
four Turns over the Fire, then put in a little Fiſh- 
broth, ſeaſoned with Salt and Pepper, to moiſten them, 
and let them ftand a little over a ſlack Fire to fim- 
mer. When it is waſted away as much as you think 

Pp conve- 
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convenient, put in a few Capers and an Anchovy, and 
add ſome good Cullis to thicken it. Then diſh the 
Weavers, pour the Sauce over them, and ſerve them 
up. | 

If you pleaſe, you may lard them with Bacon in- 
| ſtead of Fel and Anchovy, and then baſte them with 
the following Liquor; Put a little Eſſence of Jef- 
phalia Ham and Vinegar into your Dripping-pan, 
ſeaſon d with Salt, Pepper, Butter, Slices of Lemon 
and Onions ſliced, and whole Cives. When they are 
roaſted enough, lay them in your Diſh, pour Eſſence 
of Ham over them, and ſerve them up to Table 

* | 
64. To dels Weavers wh a Rago of Weſtphalia 

| Jan. 

Gu r them, waſh them, dry them. in a Cloth, ſea- 
ſon them with Salt, Pepper, Spices, an Onion, and a 
little Savoury-herbs: Ihen lay them in a Sauce- 
pan proportion d to their Size. Cut a Pound or 
two of Filet of Veal into Slices, lay them in 
a Sauce-pan, and ſet them a ſweating over a 
Stove; when it begins to ſtick, put in a little mel- 
ted Bacon and a little Flour, and ſtir them with a 
Spoon over the Fire. And when it is become brown, 
put in ſome Gravy and Broth, of each an equal Quan- 
tity, to moiſten it. Boil a Pint of White-wine, and 
pour it into the Sauce-pan to the Weavers z pour in 
alſo the Veal-gravy, and let them ſimmer in them a 
while over a gentle Fire. In the mean Time make 
the following —5 for them. Cut Slices of Meß- 
phalia Ham, beat them, cut them into very ſmall 
Slices, put them into a Sauce-pan, ſet it on the Fire, 
cover it; and when it begins-to ftick to the Bottom 
of the Sauce-pan, put in ſome Gravy to moiſten them; 
add alſo ſome ſmall Muſhrooms, and ſet them a ſim- 
mering over a gentle Fire. When your Gravy is 
waſted away ſufficiently, put in a Cullis of Veal and 
Ham to bind the Ragoo, and let it ſtand over warm 
Embers. Take up your Weavers, drain them =_ 
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diſh- them, garniſh them with the Slices of Ham, 
pour the Liquor of the Ragoo over them, and ſerve 
them up to Table hot for a firſt Courſe. 
65. To dꝛels Weavers with Oyſters, 

GuT, waſh, and dry your Weavers in a Cloth; 
then having put a Pint of White-wine, a little Fith 
Broth, and Butter, into a Sauce-pan. Seaſon your 
Fiſh with Salt, Pepper, and Spices; lay them hand- 
ſomely in the Sauce-pan, with a Bay-leaf, two or three 
Slices of Lemon, a little Parſley, and a couple of 
Onions. Then brown ſome Butter with a little Flour 
in another Sauce-pan; pour the Liquor from your 
Weavers into this Butter, make it juſt boil; then 
pour it back again into the Sauce-pan, to the Wea- 
vers, and let them ftew in it. When they are ſtew'd 
enough, drain them well, diſh them, pour on them a 
Ragoo of Oyſters, which you are to prepare in the 
mean time as follows. Open Oyſters, lay them in a 


Sieve to drain over a Pan to fave the Liquor: Brown 


a Piece of Butter in a Sauce-pan, with a Pinch of 
Flour, ' ſtirring it with a wooden Spoon, till it is 
brown; then put in Bits of Cruſts of Bread, as big 
as your Fingers, and then put in your Oyſters ; let 
them have five or ſix Turns over a Stove, ſeaſon them 
with Pepper, Cives and Parſley, put to them ſome of 
their own Liquor, and ſome Fiſh-broth, of each a like 
Quantity, to moiſten them; let them have a Heat 
over the Fire, but let them not boil. 
66. To make a Weſtminſter Fol. 7 

SLICE a Manchet why thin, and lay it in the Bot- 

tom of a Diſh, wet the Slices with Sack, then having 


- boil'd Cream with Eggs and whole Mace, ſweeten it 


with . Sugar and Roſe-water, ſtir them well together, 

to prevent curdling, pour it on the Bread, let it ftand 
While it is cold, and ſerve it up. 

67. To make Weſtphalia Hams. 8 

LEra Leg of young fat Pork be cut Ham Fa- 

thion (black Hogs make the beſt,) hang it up for two 

Days ; then beat it well on the fleſhy Side with a 

Pp 2 Rolling- 
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Rolling-pin ; beat an Ounce of Salt-Petre very fine; 
and rub it well in every where, then let it lie for twen- 
ty four Hours; then mix a Pound of coarſe Sugar, 
with a Handful of Bay- ſalt, and two Handfuls of com- 
mon Salt, and an Ounce of powder'd Salt-Petre; make 
them pretty hot in a Stew-pan, but do not melt it, 
and while it is hot, rub it well all over the Ham 
with two Handfuls more of common Salt, and let it 
lie till it melts to Brine; then turn it twice a Day 
for three Weeks, then dry it as you do Bacon. 
| 68. Another Way. 

TAKE half a Peck of Bay-falt, three Ounces of brown 
Sugar, two Ounces of Salt-Petre; put to theſe fo 
much Water as will make it a Brine ſtrong enough to 
bear an Egg, then put in your Ham, ſo that the Li- 
quor may cover it an Inch, let it lie in this Pickle 
three Weeks; take it out, dry it in a Cloth, and hang 
it up in a Chimney for ten Days. 

69. To make a Sauce with Weſtphalia Ham. 

Cu r Slices of Ham, beat them well, ſet them o- 
ver a Stove in a Stew-pan; when they begin to ſtick 
to the Pan, drudge them with a little Flour, and 
keep. them continually moving, then put ſome Gravy 
to your Ham, a little Pepper, and a Faggot of ſweet 
Herbs; when they have ſimmer'd over a gentle Fire 
for a while, and if it be not thick enough, thicken it 
with a little Cullis ef Veal and Ham, ſtrain it, and 
uſe it for all Sorts of roaſt Meats of white Fleſh. 

| 70. White Bzoth. 
Boir Mutton Broth and Sack, of each a like Quan- 
„ with Salt, whole Spice, Dates, ſliced Currans, 
and ſweet Herbs; when it is near enough, ſtrain in 
ſome blanch'd Almonds, and thicken it with the Yolks 
of beaten Eggs, ſweeten it with Sugar to your Palate, 
and ſerve it up with thin Slices of white Bread, gar- 
niſh with ftew'd Prunes and Raiſins plump'd ; this 


may be ſerv'd in allo with any Meat, proper to be 


ſerved with white Broth. 


71. To 
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71. To fry Whitings. 
Srir them down the Back, and ſeaſon them with 


Salt and Pepper; ſteep them in Vinegar, flour them, 
and dip them in a thin Paſte or Batter, then fry 
them. . 
72. To dreſs Mhitings the Dutch way. 
SCALE and gu: — Whitings, gaſh them in the 
Back-bone with a Knite, on both Sides, and throw 


'them into cold Water; let them lie an Hour, then 


boil them in Water, Vinegar and Salt; then for your 
Sauce take Turnips, and cut them in Pieces about the 
Bigneſs of Yolks of Eggs, and boil them tender in 
Water and Salt, then drain them, and put them in- 
to drawn Butter and Parſley minc'd fine ; then diſh 
your Whitings on Sippets, and pour your Turnips and 
Sauce over them, ſtrew ſome ſhred Parſley about the 
_ and ſerve it up; the fame Way you may drels 

es. 

73. To ſtew Mhitinge. | 

PUT into a deep Diſh an equal Quantity of White- 
wine and Water, put in a Blade or two of Mace, 
a Nutmeg quarter'd, a Race of Ginger flic'd, and a 


Fiaggot of ſweet Herbs and Salt; ſet it over a Fire, 


and make it boil a little while; then lay in your Whi- 
tings in the Order you intend to ſerve them up, put 
in ſome Butter, make them boil pretty faſt; when 
they are boil'd enough, pour away all the Liquor 
from them into a Pipkin, and ſet it on the Fire with 
the Spice and ſweet Herbs that were in it before; 
mince a Handful of Parſley with a little Thyme and 
Fennel, and put them into the Fiſh-broth; then take 
the Carcaſs of a Lobſter, with the Meat of two Crabs, 
and the Yolks of three Eggs, and a Ladleful of drawn 
Butter; beat all theſe well together with ſome of the 
Liquor, put them into the Fiſh-broth, and ſtir them 


together till it thickens ; then diſh the Whitings into 


another Diſh upon Sippets, pour on your Sauce, and 
ſerve it up; after the ſame Manner you may dreis 
Smelts and Gudgeans, 
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* 74 Another Way 3 * 

SCRAPE and waſh your Whitings, ſlit them down 
the Back, cut off their Heads, take out the Bones 
and ſpread them on a Table or Dreſſer, and lay a 
good Fiſh Farce over them, and roll them up, and 
ftew them in good Fiſh Broth ſeaſoned with Salt, 
Pepper, Spices, Nutmeg, Cc. 

75. To make a Mhite⸗pot. 

Boir, a Quart of Cream with large Mace, let it 
ſtand till it is almoſt cold; then beat the Yolks of 
cight Eggs, and put them into the Cream with Salt 
and Sugar to your Taſte. Lay thin Slices of white 
Bread in the ha of a Diſh, and lay on them 
ſlic'd Dates, Raiſins of the Sun, or what Sweet-meats 
you pleaſe, with Bits of Marrow, or of freſh Butter; 
then lay on another Layer of Bread, Fruit, &c. till 

the Diſh is full, grating 1 between ever Lay- 
er; then put in your Cream, and lay Slices of Bread 
and Bits of Butter on the Top of all, and bake it. 
, 76. Another Wap. 2 

PUT a quarter of an Ounce of Mace, a Piece of 
Cinnamon, and half a Nutmeg fliced into either two 
Quarts of Cream, or 2 Quarts of new Milk; chipa 

y white Loaf, ſlice it thin, and lay it in the 
Hawn of a Diſh, lay Marrow over the Bread, heat 
up the Yolks of a Dozen Eggs with Roſe-water; 
ſweeten it with Sugar, and put them to the Cream, 
or Milk, take out the Spices, pour in your Cream and 
Eggs, bake it in a moderate Oven, ſcrape Sugar over 
it and ſerve it up. 


77. Or thus. | 

TAKE two Quarts of Cream, or new Milk, beat 
the Yolks of eight, and the Whites of three Eggs 
with a little Roſe-water, two or three Spoonfuls of 1 
Sugar and Nutmeg, ſlice half a white Loaf in the So 
Cream or Milk: When it is ſoaked, break it with your put 1 
Hands; then put in your. Eggs, and break it a little beater 
more; then put ſome Butter or Marrow on the Top, MW make 
pad you may ſcatter a fem Raiſins on it, you may al: WY ta 
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ſo put puff Paſte round the Diſh, and bake it in a 
moderate Oven, it will be done in half an Hour 
| 78. Another Way. 

TAkE two Quarts of Cream, or new Milk, ſlice 
in it Slices of white Bread, put in a little Flour, and 
the Yolks of a Dozen Eggs well beaten, ſweeten with 
Sugar to your Taſte; bruiſe your Bread, and -incor- 

rate all well together, put it into a deep earthen 

an, lay Pieces of Butter on the top, tye it over with 
Paper, and bake it. 
79. Another Way. 

CuT a Manchet like Lozenges, and ſcald it in 
Cream, ſealon it with Salt, Sugar, and Spice, put in 
beaten Eggs, alſo Dates, ſton d Raiſins and bake it, 
but not too much left it turns to Curds and Whey. 
Scrape over it Sugar, and ſerve it. 

80. Another May. 

TAKE a Quart of Cream, boil it with three or 
four Blades of Mace and ſome whole Cinnamon; 
beat up the Whites of four Eggs, and when the Cream 
boils up, put them in, and take them off the Fire, 
keeping them ſtirring a little while; then put in Su- 

ar to your Palate; then pare and flice half a dozen 

ppins: Then put in a Pint of Claret, ſome Raiſins 
of the Sun, Cinnamon and Ginger beaten, and ſome 
Sugar; boil the Pippins to Pap, then cut thin Sip- 
pets, dry them before the Fire: When the Apples and 
Cream are boil'd, and cold, lay half the Sippets in a 
Diſh, and half the Apples in them, pour in half the 
Cream; then lay on the reſt of the Sippets and Ap- 
ples, then pour on the reſt of the Cream, and bake 
it in an Oven, as a Cuſtard; ſcrape Sugar over it and 
ſerve it up, 
81. To make a Devonſhire White-pot. 

SOAK Slices of white Bread in Morning's Milk, 
put in a little Flour, and the Yolks of Eggs well 
beaten, bruiſe the Bread very well in the Milk, and 
make it about the Thickneſs of Batter for Pan-cakes 
then put it in a deep earthen Pan, and lay ſome 
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Pieces of Butter on the Top, tye a brown Paper over 
it, and ſet in the Oven, near the Mouth of it; you 
may make them either with Flour or Rice, or with- 
out both, a 

82. Another way. 

STRAIN eight Eggs into a Quart of Cream, ſea- 
ſon it with Salt, Sugar, and Nutmeg ſliced; then 
ſlice a penny Loaf and a Half of ſine Bread very thin 
into a Pit with the Cream and Eggs; put in a 
Handful of Raiſings of the Sun boil'd with freſh But- 
ter, and then bake it. 

* 83. To make Norfolk White-pot. 

Boi three Pints of Cream, with large Mace and 
whole Cinnamon: When it has boil'd a while, put in 
the Yolks of eight Eggs well beaten; then take it off 
the Fire, and take out the Spice, the Cream being 
pretty thick, ſlice a Manchet fine, and lay it over 
en df > Dita ; then r on ſome of the 
Cream, then lay in more Bread, and do the like three 
or four times till the Diſh is full, trim the Dill 
with fine carved Sippets; ſtick it with fliced Dates, 


ſcrape on Sugar and ſerve it. | 
84. To make a Rice White-pot. 
BoiL a Pound of Rice in two Quarts of Milk, 
till it is tender and thick; then pownd it well in 
a Mortar, with a gon of a Pound of blanch'd 


Almonds; boil two Qyarts of Cream with ſome Blades 
of Mace, and grated white Bread ; mix thele toge- 
ther with the Yolks of eight Eggs beaten with Roſe 
water and ſweetened with Sugar to your Taſte, ſet it 
into the Oven; then lay in ſome candy'd Citron and 
Orange Peel, cut into handſome thin Pieces, bake it 
in a gentle Oven. 
85. Another way. 

Boi a Quart of Cream, then put in two Oun- 
ces of pick'd Rice, Sugar, Ginger, Cinnamon and 
Mace beaten, ſet it by till it is cold; then ſtrain 
into it the Yolks of eight, and the Whites of two 
Eggs: Then put in two Ounces af Currans pn 
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and waſh'd and ſome Salt, ſtir all well together and 
bake it either in Paſte, or in a Diſh or Pan; garniſh 
it with Sugar when bak'd, and Comfits, Orange, or 
Cinnamon, | 

86. To boil Widgeons, | 

FLEY off their Skins, take out the Bones, mince 
the Fleſh with Beef Suet, ſeaſon with Cives, Mace 
and Nutmegs beaten, ſweet Herbs and Oyſters par- 
boil'd 5 mix all theſe together, fill their Skins, prick 
them u the Back, ſtew them in ftrong Broth, 
Claret or White-wine with Salt, whole Mace, three 
or four Cloves, a Faggot of tweet Herbs, Marrow, 
and Oyfter Liquor. Stew ſome Oyſters by themſelves 
with an Onion or two, White-wine, Pepper, Butter, 
and Whole! Mace; alſo prepare Artichokes in beaten 
Butter, and boil'd Marrow. Diſh the Widgeons on 
fine cary'd Sippets, froth them, lay on the Oyſters, 
Artichokes, Marrow, Barberries, Slices of Lemon, 
Grapes or Goosberries: Garniſh the Diſh with gra- 
ted Manchet, ſome Oyſters, Slices of Lemon, Mace 
and Artichokes, and run them over with Butter beaten 
up, and ſerve them up hot. 
| 87. To ſource and collar Widgeons, 

BoxE your Widgeons, part the two Sides, ſoak 
them twelve Hours in a little White-wine, Cloves, 
Mace, Pepper, and Salt ; then- take them out, dry 
them, ſeaſon them with Pepper and Sage minced 
and being dipt in Eggs, lay them on the Sides of the 
Widgeons, add alſo a couple of Onions; then roll 
them up into Collars, boil them in ſtrong Broth, 
White-wine, whole Pepper and large Mace, let this 
be the Pickle: When you ſerve them garniſh the Diſh 
with Weſtphalia-ham minced. 

| 88. To make Wigs, 

TAkk ſix Pound of Flour, put to it a Pint of 
Ale Yeaſt, a Pound of Butter, half a Pound of Su- 
gar, an Ounce of Coriander beaten and fifted, and 
2 Quart of Milk; then make your Wigs, waſh 


them 
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them over with Milk and bake them, they will bg 
done in a quarter of an Hour. 
| . $9. To make London Wigs. 

To half a Peck of Flour put a Pound of Sugar, 
and Carraway Seeds according to your liking, ſet them be- 
fore the Fire to dry; then melt three Pound of 
Butter over a flack Fire, ſtir it frequently, and put 
to it three Pints, or two Quarts of Milk or Cream, 
when they are- warmed together, put in a Quart of 
Ale- Yeaſt, and a little Canary; mix all well into 
a Paſte, lay it before the Fire to riſe, make your 
Wigs, lay them on Tin Plates and bake them. 

- 90. To ſtew wild Fowl. 

FIRST half roaſt them, then cut them in every 
Joint; then put them into a Stew-pan with halt a 
Pint of Claret, half a Pint of Gravy, a little whole 
Pepper and Nutmeg, two or three Shalots and a 
couple of Anchovies: When they have ftew'd about 
a quarter of an Hour, put in ſome ſweet Butter and 
ſerve them up. 

91. Wine a delicious Soꝛt. 

Cu r a couple of Pippins' and a couple of Le- 
mons into Slices into a Diſh, with half a Pound of 
fine Sugar; a Quart of good red Port-wine, half a 
Dozen Cloves, ſome Cinnamon powdered, and Orange 
Flower- water; cover theſe and let them infuſe for 
three or four Hours: Then ſtrain it through a Bag, 
and give it a Flavour with Musk or Amber, as you 
| Pleaſe, | | 

92. To make Winter Cheeſe-cakes. 

To make the Curd, flip five Eggs into a Pint of 
Cream, and grate a little Bisket into it for the Cruſt, 
allow three Quarters of a Pound of Butter, to a Pound 
of Flour, wet the Flour with Milk, roll the Butter 
into the Flour, and make it ſtiff with a couple of 


Eggs. : 
93. To boil Wod-cocks. 
Boll them either in ſtrong Broth, or in Water 
and Salt; when they are boiled take out the _ 


9 
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and mince them with their Livers, put to them 
ſome grated Bread, a little of their Broth, and ſome 


large Mace; ſtew theſe together with ſome Gravy ; 


then diffolve a couple of Eggs in ſome Wine-vi- 
negar and a little grated Nutmeg, and when you 
are ready to ſerve them up, put the Eggs into the 
Sauce and ſtir them in with a little Butter; Diſh 
them on Sippets, run the Sauce over with beaten 
Butter and Capers, or Lemon, minc'd Barberries or 
white pickled Grapes; ſometimes boil ſliced Lemons 
with this Sauce; and boil ſome Currans in Broth 
by it ſelf, and when you boil it with Onions rub 
the Bottom of the Diſh with Garlick. Ut 
- 94. Another way. | 
Boir, them with their Guts in them, in ſtrong 
Broth, or fair Water, and three or four whole Oni- 
ens, Salt, and whole Mace: When they are boil'd 
make the Sauce of ſome thin Slices of Manchet, or 


| grated Manchet in another Pipkin, and ſome of the 
| Broth of the Woodcocks, put to it a Bit of Butter, 


the Guts and Liver minc'd; and having the Yolks 

of ſome Eggs diffolv'd in Vinegar and ſome grated 

Nutmeg, put it to the other Ingredients and ftir 

them together; diſh your Woodcocks on Sippets, pour 

the Sauce over them, with Slices of Lemon, Grapes, 

or Barberries, and run it over with beaten Butter. 
95. To dzeſs Wood-cocks. 

Divinst your Wood-cocks into four Pieces, lay by 
the Enepails to make a Thickening for your Sauce 
then put your Quarters of Wood-cocks into a Stews 
pan, with Muſhrooms and Truffles fliced, and Veal- 
Sweet breads, let theſe all be toſsd up together with 
melted Bacon, and moiſtened with Beef-gravy, and a 
Glaſs or two of Wine, with Salt, white Pepper and 
Cives. Let theſe ftew together, and when they are 
almoſt enough, take off the Fat, put the Entrails you 
fay'd. into the Sauce to thicken it; or elſe you may 
thicken it with a Cullis of Wood-cocks or ſome o- 
ther good Cullis. If you pleaſe you may put in — 

| * | 1 


Herbs, it them along hs 


wo 


Eſſence of Ham. Then Diſh your Wood-cocks, pou 
your Ragoo upon them, ſqueeze in the Juice of a 
Orange or Lemon, and ſerve them up to Table ho 
for a firſt Courſe. 

96. To make a Pye of Mood⸗cocks 

PARBOIL your Wood-cocks, and lard them with 
large Lardons, ſeaſon d with Salt, Pepper, Spices, favour 
Herbs ſhred, Cives and Parſley; take their Livers an 
pownd them in a Mortar with ſcrap'd Bacon, 'Truf. 
fles, Cives and Parſley, ſeaſon'd with Salt, Pepper, Spi. 
ces, and ſavoury Herbs; with theſe farce the Bodie 
of your Wood-cocks ; roll out a Sheet of your Paſt 
about an Inch thick, butter a Sheet of Paper, and 
lay your Paper upon it; make your Pye, lay powndel 
Bacon over the — of it, ſeaſon'd with Salt, Spi. 
ces and ſavoury Herbs; then lay in your Wood. 
cocks, ſeaſon them above as beneath, and lay over 
them thin Slices of Veal, and thin Bards of Bacon, 
and a Bit of Butter ; cloſe your Pye, and let it bake 
for three Hours. In the mean Lime make a Rago 
thus, peel and waſh ſome raw Truffles, cut them in 
Pieces, and put them into a Sauce- pan, moiſten them 
with Veal-Gravy, and ſet them a ſtewing over a gen- 
tle Fire, put in ſome Veal Gravy to moiſten them, 
and when they are enough, moiſten them with 
Cullis of Veal and Ham, and a little Eſſence of Ham; 
when your Pye comes out of the Oven, pull off the 
Paper, cut open the Lid, take out the Veal and Ba- 
con, skim off all the Fat; pour your Ragoo of Trut- 
fles into the Pye, and ſerve it up for a firſt Courſe; 
or you may ſerve it with a Ragoo of Oyſters inſtead 
of Truffles; After the ſame Manner you may make 
Pyes of Turky-pouts, Chickens, Capons or Pullets. 

97. Another way. 

Txuss your Wood-cocks, beat them on the Breaſt 
with a Rolling-pin, ſo as to break all their Bones; 
lay by the Livers ; lard the Wood-cocks with large 
Lardons ſeaſoned with Salt, Pepper, Spices, and ſweet 
ack, Pownd the Li- 
; 8 vers 
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vers with ſcrap'd Bacon, Muſhrooms, Truffles, Cives, 
and Parſley ſeaſon d with the fame Seaſonings above 
mentioned : With theſe farce the Bodies of the Wood- 
cocks 3 750 them in your Pye all round with Muſh- 


rooms, Truffles and a Bay Leaf; cover them with 
Bards of Bacon, lid your Pye and bake it: When it 
is drawn, cut up the Cover, take out the Bacon, skim 
off the Fat, and pour in a Cullis of Wood-cocks or 
Partridges with Veal Sweet-breads, Muſhrooms and 
Truffles hot, ſqueeze in the Juice of a Lemon, and 
ſerve it up hot for a firſt Courſe. 
98. To roaſt Wood-rocks, 

DRA, waſh, truſs, and ſpit your Wood-cocks, roaſt 
them, baſte them with Butter, when they are al- 
moſt roaſted, drudge them with grated Bread: Preſerve 
the Gravy, and make buttered Toaſts and put into it; 
or you may roaſt the Guts with the Wood-cocks, and 
mince them, and put them into the Gravy, with a 
a little Claret. | 

99. To roaſf Wood-cocks the French way, 

PuLL them, draw them, waſh them, truſs them, 
then lard them with broad Pieces of Bacon over their 
Breaſts, roaſt them and ſerve them upon Toafts dipt 
in Verjuice, or the Juice of Oranges with the Gra- 
y, and made warm. 

100 To make Sauce foꝛ Wood-cocks. 

RoasT Woodcocks, take out their Guts and Li- 
vers, bruiſe them in a Sauce- pan, put in ſome Salt 
and Pepper, to ſeaſon them, and ſome red Port-wine, 
to moiſten them: If the Sauce is not thick enough, 
thicken it with a little Cullis of Veal and Ham; 
make it hot, ſqueeze in the Juice of an Orange or 
two, cut up your Woodcocks in it, and ſerve them. 

„ 101. To make a Surtont of Wood-cocks. 

MAxE a Farce for your Woodcocks of boild Ham 
and raw Bacon, Veal Sweet-breads, Muſhrooms and 
Truffles, Cives, Parſley, and a little Garlick, all ſhred 
mall, well ſeaſon'd and bound together, with the Yolks 
of Eggs; with this Farce ſtuff the Bellies ot 


WO 
Woodcocks, and alſo their Breafts between the Sk 
and Fleſh ; put a large larded Fricandeaux on the Brea In 
of each Woodcock, tie them about with a Packthreaq, Bf Quarte 
wrap them up in Paper, and roaſt them; while thy WM ters of 
are roaſting, prepare for them a Ragoo, when they a Poun 
are enough, take off the Paper, diſh them with th: Ale, at 
Fricandeaux on their Breafts, pour the Ragoo oe | 
them, and ſerve them up. Ss Tar 
102. To make Mormwood Cakes. ons of 
Pur two Ounces of fine Sugar into Spirit of Worn. digeſt f 
wood, and fteep Gum Tragacanth in the Roſe-water, ¶ ſel ofte: 
then take ſome of each of theſe, and beat them tog. for Uk. 
ther in a Stone- Mortar, till it comes to a Paſte lik I 
Dough, put to it a little Musk; make it up into Cale To a 


about the Bigneſs of a Six-pence, lay them on Tir wood, 
| | ay ag them in a moderate Oven to dry, ant Wine is 
eep them for uſe ; theſe are good to be held in th: 
Mouth, to keep a cold Stomach. - PAR» 
103- To make Wormwood-water. the Bone 
Brxu1SE half a Pound of Liquoriſh, and half: of Coals 
ound of Anniſeeds well, and put them into two Ga- think wi 
of White-port Wine; put in alſo two or three and Ric 
Handfuls of Roman Wormwood ; let them infuſe for WM ſome of 
twelve Hours, then diſtil them in an Alembick; q Wt of a Pin 
you may infuſe the Ingredients in Brandy or Sugar, it ſufficie 


ſpirit and diftil them. 
| 104. Another. 

In five Gallons of Water, five Gallons of ſtrong Sp. 
rits, infule two or three Handfuls of Worm-wool 
chop d, and half a Pound of Anniſeeds, diſtill them and 
draw. off five Gallons of Water, and ſweeten them with 
fire Pound of double refin'd Sugar. 

105. Dt thus. 

Ixus three Quarters of a Pound of Liquorilſf 
ſcrap'd, three Pound of Worm- wood chopt, three 
| Quarters of an Ounce of Nutmegs flic'd, and a fer BF DIL 
Blades of Mace in three Gallons of ſtrong Ale, and half 
diſtil it in an Alembick. s little P 
tos. cher; cu 


BID 


W O 


Shin 106. Oꝛ thus. ; 
alt Ixus three Pound of Wormwood chop'd, three 
cad, WF Quarters of a Pound of Anniſeeds bruis'd, three Quar- 
ters of a Pound of Figs flit, and three Quarters of 
hey (WY Pound of Raiſins ſton d, in three Gallons of ſtrong 
one | 107. To make Wozmwood-wine, 

S TAKE two Pounds of dry'd Wormwood, two Gal- 

lons of Rheniſþ Wine, let the Wormwood lie in it to 
\rn. WY digeſt for three or four Months, ſhaking the Veſ- 
my 52 po ; when it is ſettled, decant the clear 'Tinfure * 
| kX for Uk. 
k 108. To make phyſical Moꝛmwood⸗wint. 
ales To a Gallon of Wine put a Handful of dry'd Worm- 
wood, let it infuſe in a Veſſel cloſe ftopt, till the 
Wine is ſufficiently ting'd with the Wormwood. 

109. To White Broth. 

PARrBOIL a Capon or Pullet, take the Fleſh from 
the Bones; put it into a Stew-pan over a Chafing-diſh 
of Coals; add to it as much boil'd Cream as you 
think will be ſufficient, thicken it with Eggs, Flour, 
and Rice, and add the Marrow of one . and 
ſome of the Broth the Fowl was boil'd in, a quarter 
of a Pint of Canary, ſeaſon it with Salt, and when 
it ſufficiently thicken'd, ſerve it up. 
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ori 1. Poung Chickens to ſtew. 

three | 
feu DIL three or four young Chickens till they are 
aol Bf 3 half enough, then take them up, and cut them in- 
little Pieces, dividing the Joint- bones from one an- 
ber; cut the Meat into Slices, put the Meat with 
the 


YO 


A ab 
the Bones, except the Breaft-bones, into a good Qua * bend 
tity of the Broth they were parboil'd in, and put | 
into a Diſh, cover it with another, and ſet it over: Bi 75 i 
Chafing-diſh of Coals, and let it ſtew till it is enough, 
having firſt ſeaſon'd it with Salt and whole Pepper: 
then put in ſome Sallet-oil; and a little before yo 
take it off the Fire, ſqueeze in the juice of Lena 
to your Palate, and ſerve it up; you may ſtew Par. 
tridges, Rabbets or Veal the ſame Way. 1 

2. Ok young Hens, a Bisk. l 
Tuss them neatly, and fry them to a fine brom 
Colour; then put them into a Pot with good Broth, 
a Slice or two of lean Bacon, a Slice or two of Bee; 
beaten Cloves, a Bunch of ſweet Herbs, other Seaſo 
ing, and green Citron; when theſe have all ſtew'd - 
ver a gentle Fire, garniſh the Bisk with Veal Sweet. 
breads, Cocks-Combs, Muſhrooms, Truffles and Ar. 
tichoke Bottoms, and make a Ring about with th 
beſt of them: Juſt before you ſerve it up, marble your 
Potage with Lemon-juice and Veal Cullis ; after the Collar 
fame Manner you may make Bisks of Capons, Pullet,; BS A Bis) 


Quails, Cc. Chine 
A | 5 * N Soop w 

7. Pullets 

1. To Zeſt oz turn Oꝛanges, &c. — 


6 Zeſt, (a Term of Art us'd by Confe&tioners) Grand 
is to cut the Peel of Oranges, Lemons, or Citrons, 

from Top to Bottom into ſmall Slips or Zeſts, ® 
thin as it can poſſibly be done. To turn them, 5 

with a little Knife to pare off the ſuperficial Kind Scotch 
or Peel on the Outfide very thin and narrow, turm Lamb 
ing it round about the Orange or Lemon, Sc. vB Ban 
as it may be extended to the Length of ſeveral F. Au E. 
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Bills of Fare for every MoNTtH 


in the Y EAR. 
x Courſes, 2 Courſes. 

R A Y-fiſh Soop Roaſted Ca 

'S Forced Mutton Haunch of Veniſon __P 
Fricaſſy of Rabbets 
Geeſe boil'd Kidney Beans 
Haunch of Veniſon roa- Butter'd Crabs. 
ſed 
Rabbets fricaſſy'd. 
Collar of Brawn Several forts of wild Fowl 
A Bisk of Fiſ Jole of Sturgeon 
Chine and Tw key Chine of broil'd 
. with Smelts 

Soop with Ver: nicelly Marinated: Fiſh 
Lamb Paſty Collar'd Pig | 
Orange Puddi ig | * 2 with ſalt 
Pullets with Eggs roaſted Fruits. 
Lamb roaſted 


Oyſter Pye 123 
Grand Sallet with Pickles. 


Scotch Collops 
Lamb roaſted 
Mutton boil'd 


Bacori-froiſe 


An Egg Pye, 


FEBRUARY: 


Green Geeſe 
Rabbets roaſted 
Beef, or Veal collar d 
Cold Ham 
Rasberry Cream. 

Soop 


Qq 


Bills of Fare. 


On —X—————— _ CB. — 


1 Courſes. 2 Courſes, 
Soop Lorrain yu Pigeons and Chic- 
ens 
Hen Turkey with Eggs Soals fry'd 
Turbot boil'd with Oytters Aſparagus and Lupines 
and Shrim | 
* Carps and broil'd Tanſey and Fritters 
8 
Grand Patty Tarts, Cuſtards, and 
Marrow Puddings Cheeſe-cakes 
Chine of Mutton ' with Fruits of all Sorts, 
Carnes © 0 | 
Scotch Collops - 
Salamongundy 
Spring-Pye. 
— MARCH. 
Aſparagus Soop Roaſted Pigeons 
b roaſted Spinage P q 
eal and Bacon boil d Omelet of Eggs 
A Pati, Oyſters in Shells. 
Ham and — A Diſh of Quails, Rub, 
and Notts 
Diſh of Fiſh of Sorts Pikes broil'd 
Soop de. Sante A Skirret Pye 
. and Udders roa- Fruits of ſeveral Sorts 
Peas Soo Diſh of creamed Tarts 
Battalia Pye Jellies of ſeveral Sorts 
Mullets boil'd | | 
Olives of Veal Hamode 
Almond Puddings of di- 
Vers 


Ar RAIL. 


Uc- 


nd 


Cold Lamb 
A Haunch of Veniſon roa- 


Four Gollins 


Bills of Fare. 
APRITL. 


2 Courſes. 


A Side of Lamb in Joints 
Eight Turtle Doves 
Cold Neats-tongue-pye 


Eight Pigeons, four larded 


A Turkey-powt Lobſters 
Cuſtards of Almonds. Collar of Beef. 
Ham and Chickens Green Geeſe and Duckling 
Bisk of Pigeons Sucking Rabbets 
Beef Alamode Souc'd Mullets 
Chine of Veal Butter'd Crabs with fry'd 
Smelts 
Grand Sallet Butter'd Apple-pye 
March-Panes 
Lumber-Pye |; Rock of Snow and Syllas 
bdubs. 
Chickens fri 
Almond Flo 
MA. | 
Veal and Bacon boil'd Chine of Salmon 
Mutton roaſted Roaſted Rabbets 
Beef boil'd Cold Tongues 
Lamb fricafſy'd Tarts 
Chicken Pye. Goosberry-fool. 
Jole of Salmon _ _ Young Turkeys larded and 
N Quails 1 

Chine of Mutton Bisk of Shell-fiſn 
Grand Sallet Green Geeſe 

y Lobſters roaſted 
Calf*s-head haſh Diſh of Peas 


Cola Els wid Crap J 


2 


Bills of Fare. 


Sweet Puddings of vari- 

ous Colours Fa 

Tongues and Udders roa- 
ted _ 

Veal ragoo'd 

 Fowls roaſted a la daube. 


Orangeado-pye 


Chocolate and Lemon 


Cream 
Sweet-meats. 


JUNE. 


A Pottage 

Filet of Veal roaſted 
Mutton boil'd 
Fruit Pudding. 


** — 


Green Geeſe roaſted 
Cold Tongues 
Green Peas 
Goosberry Tarts. 


Haunch of Veniſon roaſted 

Pikes roaſted, and Smelts 

Ham and Fowls | 

Fricaſſy of young Rabbets 

Ragoo of Sweet-breads and 
Lamb-ſtones 

Marrow Puddings 

Diſh of Fowls roaſted 

Diſh of Mullets 

Umble-pyes 


Cuffards. 


Pottage with Rice 


Al Sou 
Green Fiſh with Eggs. 


Soals, and Eels fry'd 
— of Sturgeon 

iſh of Pheaſants 
Potatoe Pye 
Tarts and Cheefe-cakes 


Fruits of various Sorts 
Syllabubs. 


Ju Lv. 


Turkeys Stuff d and Roa- 
ſted | 

Collar'd Pig 

Sweet-breads roaſted 

Tarts de Moy. 


_ 


Scotch Collops 

Cock Salmon with Lob- 
ſters butter'd 

Veniſon Paſty 


A Diſh of Quails and Par- 
tridges | 

A Diſh of tame Pigeons 

and Ducks 


Chine 


„ Try a at 
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Bills of Fare. 


3 Chine of Veal 

Grand Sallet 

Pig larded and roaſted 

Geeſe and Ducklings roa- 
ſed 

Chickens and Bacon, Cc. 


2 Courſes. 
A Diſh of Lobſters and 


Prawns 


A 8 of Fiſh marinat- 


e 
A Diſh of Tarts of all 
Sorts 


boil'd A Diſh of [ellies 
Carps ſtew'd A Dith of Fruits, 
A Patty royal. 
AvuGUusrT. 
Scotch Collops of Veal 12 Dottersls, 6 larded 
A Breaſt of Veal boil'd, Tarts Royal of Fruit 
and Turnips Furmety 
A Fricaſſy of Pigeons A Heath-powt Pye 
A Calf's-head ftew'd Smelts marinated 
4 Young Geeſe or Goſlins Gammon of Bacon 
4 Laponets Cockles ſtew'd or roaſted. 
Tarts, Cuſtards, | 
Ham and Chickens Pheaſants and Partridges 
Bisk of Fiſh Pike broiPd 
Veniſon Paſty Lobſters roaſted 
Haunch of Veniſon roaſted A Salamongundy 
Fowls roaſted @ la daube Creamed Tarts h 
Umble Pyes Rock of Snow and Sylla- 
Turkeys roaſted and lar- bubs | 
ded | Sweet Meats. 
Fricafſy of Chickens white 
Turkeys larded and roaſted + 
Beef a la mode 


Almond Florendines 


Qqz 
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Bills of Fare! 


SEPTEMBER. 


| Haſh'd Calf's-head Geeſe roaſted 

Joints of Lamb Aſparagus 

Salmon boil'd Roaſted Rabbets 
Marrow Pudding. Almond Puffs. 

Pullets and Bacon boil'd Teals and Ducks 

with Oyſters, c. Soals fry'd 

Bisk of Fiſh Apple-pye butter'd 
Chine of Mutton Jole of Sturgeon 

Geeſe roaſted March-panes 

Battalia Pye Diſh of Fruit. 

Diſh of Pickles ! 

Pigeons and Bacon boil'd 

Olives of Vealwith aRagoo 

A Lumber Pye. 

OCTOBER. 

Boil'd Mutton x jours of Lamb 

Cod's Head boil'd otted Eels 

Pigeon-pye | Sweet - breads in a Ragoo 
A Pike roaſted Pippins ſtew'd. 

Ham and Fowls -. Wild Fowls, ſeveral Sorts 
Cod's Head with Oyſters Chine of Salmon broil'd | 

and Shri Salamongundy 
Turkey and Chine Eels broil'd and Smelts 


Haunch' of a Doe with Artichoke Pye 
Udder à la force Fruit in a Diſh 
* and Udders roa - Tarts and Cu ſtard. 

ſte 
Stoteh Collops 
Bisk of Pigeons 
Lum ber- pye 
Minc'd-pyes. 


NOV EN. 
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Soop with Teals Ducks and Teal roaſted 


Bills of Fare. 
NOVEMBER. 


1 Courſes. 2 Courſes. . 
Hog's-head boil'd with Green Geeſe 
Chickens 


Loin of Veal roaſted Sturgeon 
of Mutton forc'd Neats-Tongues 


Fricaſſy of Rabbets Roaſted Larks 

Sweet Lamb-pye. A Hedge- hog, 

Fouls boil'd with Bacon, Chine of Salmon and 
Savoys, c. Smelts 


hy ſtew d, and Oyſters Wild Fowl ſeveral ſorts 
'd 
Chine of Veal in Ragoo Tongues {lic'd with Pickles 


Sallet and Pickles Potatoc-Pye 
Calf's-head haſh'd Quince-Pye 
Geeſe roaſted Jellies 
Veniſon Paſty Diſh of Fruit. 
Turkey-Hen roaſted with 

Oyſters 
Diſh of Gurnets 
Grand Patty. 


DECEMBER. 
Boil'd Lamb and Spi- Roaſted Turkeys 


nage 
Mutton roaſted Cold Tongues 
Veniſon Paſty Peas 
Giblet Pye Tanſey 
Marrow-puddings. Strawberries and Cream: 
Ham and Fowls Partridges and Pheaſants 


roaſted 
Turbot with Oyſters and Bisk of Shell-fiſh 
Shrimps 


24 4 Turkey 


Bills of Fare. 


i Courſes, 
Turkey and Chine 


Tongue, Udder, and Hare 
oaſted 


2 Courſes 


ole of Sturgeon 
ear-tart creamed 


r 
Peres Sauſages, Oyſters, A Tanſey 


C. 
Marrow-pudding 
Byttalia-pye 


Cod's Head and Shrimps 
| Minc'dPyes. 


Sweet-mecats 
Fraits. 
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Terms of Art for Carving. 


Bittern to disjoint 
rawn to leach 
Bream, to ſplay 
Buſtard, to cut up 
Brew, to untach 
Capon, to ſouce 
Chevin, to fin 
Chicken, to truſh 
Coney, to unlace 
Crab, to tame 
Crane, to diſplay 
Curlew, to untach 
Deer, to break 
Eel, to tranſon 

gg, to tire 
Egript, to break 
Flounder, to ſauce 
Goole, to rear 
Haddock, to fide 


B ARBETL, to tusk 


"Hen, to ſpoil 


Hern, to diſmember 
Lampry, to ftring 
Lobſter, to barb 
— allard, to unbrace 
artridge, to wi 
Paſty, to * wag 
Peacock, to disfigure 
Pheaſant, to allay 
igeon, to thigh 
Pike, to ſplat 
Plover, to mince 
Quail, to wing 
Salmon, to chine 
Small Birds, to thigh 
Sturgeon, to tranch 
Swan, to lift 
Tench, to fauce 
Trout, to culpon 
Turkey, to cut up 
Woodcock, to thigh 


Inſtructiou 


. =" 
* a - 
N "s 
„ 
92 VU 


theſe Terms of Art. 


Unſtructions for Carving according to 


P unjoint a Bittern. 
3 AISE his Wings, 
_ and Legs as a Hern, 
Wand no other Sauce but 
alt. 
To cut up a Buſtard. 
4 SEE Turkey. 
: To ſauce a Capon. 
= Tart a Capon, 
lift up a right Leg, and 
% array forth, and lay 
Chickens in the ſame man- 
ner, and ſauce them with 
green Sauce, or Verjuice. 
To unlace a Coney. 
Tux the Back down- 
ward, and cut the Fla 
or Apron from the Belly 
or Kidney; then put in 
vour Knife between tht 
Kidneys, and looſen. the 
Fleſnh from the Bone on 
each Side; then turn the 
Belly downward, and cut 
the Back crois between 
che Wings, drawing your 
ute down on each Side 
the Back- bone, dividing 
the Legs and Sides from 
the Back; pull not the 
J 8 too hard, when you 


; 


F 


[ in the Platter; ſerve your 


open the Side, from the 
Bone, but with: your Hand 
and Knife neatly lay o- 
pen both Sides from the 
Scut to the Shoulder; 
then lay the Legs cloſe 

together. 

To diſplay a Crane. 
UNF0LD his Legs, then 
cut off his Wings by the 
oints; after this take up 
is Legs and Wings, and 
ſauce them with Vinegar, 
Salt, Muſtard, and pow- 
dered Ginger. 
To unbrace a Duck. 

RAlsE up the Pinions 
and Legs, but take them 
not off, and raiſe the Mer- 
ry - Thought from the 
reaſt; then lace it down 
each Side of the Breaſt 
with your Knife, wriggling 
your Knife too and fro, 
that the Furrows may lye 
in and out. After the 
ſame manner unbrace a 

Mallard. 

To rear a Gooſe. 

TAKE off both Legs 
fair, like Shoulders of 
Lamb; then cut off oe 
N 
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Belly- piece round cloſe to 
the End of the Breaſt; then 
lace your Gooſe down on 
both Sides of the Breaſt, 
half an Inch from the 
ſharp Bone; then take off 
the Pinion on each Side, 
and the Fleſh you firſt lac'd 
with your Knife, raiſe it 
up clean from the Bone, 
and take it off with the 
Pinion from the Body; 
then cut up the Merry- 
Thought; then cut from 
the Breaſt - bone another 
Slice of Fleſh quite thro”; 
then turn up your Carcaſs, 
and cut it aſunder, the 
Back: bones above the Loin- 
bones; then take the Rump- 


End of the Back-bone, and 


lay it in a Diſh with the 
Skinny Side upwards ; lay 
at the- Fore-end of it the 
Merry-Thought, with the 
skinny Side upwards, and 
before that the Apron of 
the Gooſe; then lay the 
Pinions on each Side con- 
trary, ſet the Legs on each 
Side contrary behind them, 
that the Bone-Ends of the 
Legs may ftand up croſs 
in the Middle of the 
Diſh, and the Wing-pi- 
nions may come on the 
Outſide of them; put the 
long Slice, which you cut 
from the Breaſt- bone, un- 


Iuſtructions for Carving: 


der the Wing-pinions ql 

each Side, and let 0 ; 5 
Ends meet under the La Wing 
Bones, and let the othef . wich \ 
betwixt the Leg and th 8 75 
Pinion ; then pour in you De 
Sauce under the Meat; Partri 


throw on Salt, and ſer 
it to Table again, 4 7 


To diſmember a Hern. D 
TaxE off both ti & you 
Legs, and lace it dom | 
the Breaſt, on both Side SLI 


with your Knife, and in 
pen the Breaſt- pinion, bu 
take it not off; then rait 
up the Merry - Thougt 
between the Breaſt-bone, 
and the Top of it; tha 
raiſe up the Bran; the 
turn it outward upon bod 
ſides, but break it no 
nor cut it off; then cu 
off the Wing - pinions «| 
the joint, next the Body, 
and ftick in each Side the 
Pinion in the Place ya 
turn d the Brawn out, bu 
cut off the ſharp End of 
the Pinion, and take the 
middle Piece, and tha 
will juſt fir in the Place 
You may cut up a Capo 
or Pheaſant the fame way 
To unbrace a Mallard. % 
T #1 s is done the ſam 
way, as to unbrace a Duch 
which ſee. 4 


To wing a Partridge. 
RAlsE his Legs and 
Wings, and fauce him 
with Wine, powdered Gin- 
er, and a little Salt. 
To allay a Pheaſant. 
Do this as you do a 
Partridge, but uſe no other 
Sauce but Salt. 
To wing a Quail. 
Do this the fame way 
as you do a Partridge. 
To lift a Swan. 


in the Middle of the 
Breaſt, and fo clean thro 
the Back, from the Neck 
to the Rump; then part 
it in gvo Halves, but do 
not break or tear the 
Fleſh; then lay the two 


the ſlit Sides downwards, 
throw Salt upon it, ſet it 
again on the 'Table; let 
the Sauce be Chaldron, and 
ſerve it in Saucers. 
To break a Teal. 
Do this the ſame way 
as you do a Pheaſant. 
To cut up a Turkey. 
RAlsE up the Leg fair- 
ly, and open the Joint with 


Iuſtructions for Carving, 


SLIT the Swan down 


Halves in a Charger, with 


the Point of your Knife, 
but take not off the Leg; 
then with your Knife lace 
down both Sides of the 
Breaſt, and open the Breaſt- 
pinion, but do not take 
it off; then raiſe the 
Merry - Thought berwixt 
the Breaſt-bone, and the 


Top of it; then raiſe up 


the Braun; then turn it 
outward upon both Sides, 
but not break it, nor cut 
it off; then cut off the 
Wing-pinions at the Joint, 
next the Body, and ſtick 
each Pinion 'in the Place 
ou turn'd the Brawn out; 
— cut off the ſharp End 
of the Pinion, and take 
the middle Piece, and that 
will juſt fit in the Place. 
You may cut up a Bu- 
ſtard, a Capon, or Phea- 
ſant the ſame way. 
To thigh a Woodcock. 
RA1SE the Wings and 
Legs as you do a Hen, 
only lay the Head open 
for the Brains; andas you 
thigh a Hen, ſo you muſt 
a Curlew, Plover, or Snipe, 
excepting that you have 
no other Sauce but Salt. 


The 
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of Fruits and Sweet-meats. 


A its Appurtenances, may be dreſs d, either upon 
a Level, or in a Basket. | 

A Deſert is faid to be dreſs'd on a Level, when it 
is diſpos d in China Diſhes, and Machines made of 
Wood or Ofier-twigs, having a great Board in the 
middle, in Form of a Square, or with fix Panes in 
Length, calld a Hexagon, or any other Figure, you 
ps : This Board is encompaſs'd with divers other 

Vorks of different Shapes, vix. either round, oval, or 
of a Club at Cards, or any other pretty Form ; and 
ſeveral China Diſhes are ſet upon theſe Boards, fur- 
ported upon wooden Legs and Cups; fo as the Oral 
may contain two, and the Clubs three, whilſt the C- 
vals ſerve for the Compoſts, and the middle Board for 
a large Pyramid of Fruit, with China Diſhes round a. 
bout; fixed as before mentioned: Or elſe it may be 
filkd up all together with China Diſhes: That in 
the Middle being rais'd higher than the others, upon 
which ſeveral ſmall Pyramids are to be erctted of an 


exact Proportion: So that the ſame Sorts of Comfhits, 
— Colours may appear on ever Side at the 
oppoſite Angles. Laſtly, a Row or Border of raw 
ruits may be made round about the Diſhes upon 
every Board, to garniſh the Top; and the whole De- 
ſert is to be ſet out with Flowers, Greens, and other 


and the 


Ornaments, according to the Seaſon. 


Model. 


The Manner of Setting out a Deſen 


Deſert of Fruits, as well raw as preſerv'd, with 
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For the more clear Illuſtration, ſee the following 
Th: 


The Manner of ſetting out @ Deſert, 
N The Model of 4 Deſert for an oval Table of twelve 


ö Coverings. 


The EXPLICATION: 
T HE Board in the Middle is uſually made of 


, RS TO mr ̃ Ep 


J gilt, filver'd over, or painted like fine earthen Ware, 


Pon Band then hath this Convenience, that it may be clean- 
fan ied by waſhing. There is alſo a thin Boar „that lies 
thts, almoſt at the Entrance, over againſt the Border, for 
; the Aa Ground - plot for the Sweet - meats, which are to be 
raum gdreſs'd upon it, the Ledge of the Board, or Ofier- 
apo" Basket being indented; fo that beſides that it con- 
Dc- tributes to Ornament, it ſerves alſo to keep in the 
cher Fruit, with which a Border may be made round about 


e China Diſhes: Seven of theſe Diſhes are expreſs'd 
the Model above, and the Order of them may be 
learly diſcerned ; but that in the middle ought to be 
a little larger, and rais'd ſomewhat higher than the 
elt. For want of China Diſhes, Tin-moulds in — 


Ofier-twigs, in Form of a Basket, and may be 


j 
' 


The manner of ſetting out a Deſert. 
ſame Shapes may be uſed; which will not be eaſſy | 
diſcovered, the Bottoms ought always to be cover 8 < ( 
with Leaves or Paper, before any thing is dreſs'd uy. 

on them. Theſe Moulds may be alſo faſtened upaſ 
the Legs, and by that Means the Deſert will becone 
more ſolid. : : 

INSTEAD of theſe Wicker-boards, you may har: 

ſome made of the fame Form of a wooden Bottom 


ſupported by little Knobs, or other Sorts of Feet, i 6 
with a Ledge round about, to keep in the Fruit , Shewin 


t. 7 
ww” for the dreſſing a Deſert in Wicker-Basket, 
this is only us'd in Entertainments, for Fraternitics, 
or Societies; where as many little Baskets are ſeryd ] 
up firſt to Table as there are Gueſts : And theſe Bas 
kets are commonly adorn'd with ſmall Ribbands, ani 

affaty Covers, and filfd up with all Sorts of Sweet- 
Meats, Biskets, March-panes, Orange and Lema | 
Faggots, dry'd Fruits, c. So that the moſt delici- 
ous Comfits may lye at Top; and every Perſon eas 
only the liquid Sweet-meats, and ſhurs up, and takes 
away his Basket to carry home. ; 


$4 + 2 Son. 


res. 


erv'd A 

: Bas LE or Beer to brew, 
, and 1. Sir Jonas Moor's 
weet- Way. 2. Syrup of Ale, 3. 
em BY Aleberry, 4. Dr. Butler's 
elici- Purging Ale, 5. Purging 


| eats if 


tales 
7 
4 


Ale, 6. Ale of Health, 7. 


ter, 10, Gakes, 11. Cau- 
ale, 12. Cheeſe, 13. 
Cream, 14, 15, 16. Cu- 
ard, 20. Florendine, 21. 
Milk, 24, 25, 26, 27,28. 
Pottage, 29. Paſte, 30, 
31. Puffs, 32, Snow, 
34 Tart, 36, 37. Sy 
bub, 39. Tanſey, 40. 
| onet, 38. 
g-Almonds cid, 17, 18, 
19. Fry's, 22. Iced, 23. 
Smooth, 3 3. A Leach, 35. 
ber Cakes, , 41. Pud- 
, 44 | 
WF Ambergreeſe Cakes, 42,43: 
| Tincture, 45. | 
Amulet, 46, 47. 


dee 
| AN 

Alphabetical INDE X, 

Shewing by the caſt of the Eye where, 


or at 
what Number, under each Letter, every Pat. 
ticular is to be found in the Dic TIoNARxX. 


Anchovies, 48. To keep, 
49. Sallet, 50. Sauce, 


51. | 
Andoleans, 5 2. 
Andovillets, 5 
Angelica, Candy, 54. Pre- 

ſerve, 55. Water, 56. 


| 57. 
Apples to bake, 58. Com- 
. Poſh, 59. Cream, 60. 
armalade, 61. Pan- 
cakes, 62. Paſte, 63,64 
. Preſerve, 65. Pupton, 
66. Stew, 67. Tan), 
68. Sweet-Meats, 69. 

Dry, 70. 
Apricock Cakes, 71, 92: 
Candy, 73. Chips, 74. 
Compoſts, 75, 76. Dry, 
777 78, 79. Jumbals, 
80. Paſte, 81, 82, 33, 
84. Paſtils, 85. Pre- 
. ſerve, 86, 87, 88, 89, 90, 

91. In Jelh, 92. 

tafia, 93. ater, 94. 
Wine, gs. Marmalade, 


96, 97. 98. Aqua- 


— 
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101. 
Aqua- vitæ, 102, 103. 


Artichokes, 104. Vith 


Butter, 1o5. Cream 106. 
To force, 107. To fry, 
108, 109, 115, 116. To 
pickle, 110. To preſerve, 
111, 112, 113, 114. A 
la Poivrade, 117. Pye, 
118. Stew, 119, 120. 
In Puree, 121. With 
white Sauce, 122. | 
Aſhen Keys, ro pickle, 123. 
Aſparagus with Butter 124. 
Cream, 125. Gravy, 126. 


Aulet, 127. To pickle, 
128, 129. A Ragoo, 


130. 


Bacon Froiſe, 1. Amlet, 2. 
A Tart, 4» To bro, 6. 


- To boil a Gammon, &c. 3. 


To bake, 5. To ary, 7. 
Bain-Marie, 84. 
Balls of forc d Meat, , 10. 
Barbels zo Groil, 1 1. To haſb 


INDEX. 
Aqua-Mirablis, 99, 100, Battalia Pye, 35, 36. 


„French, zo pictle, 3), Bla 

38, 39. To preſerve, 40. 2 
„ in Tarts, 41. K 
Beef Alamode, 42, 43. Car- l 
Bonado d, 44. Cullis, 45. Blo 
To bake, 46. To boil, 47, Boa 
=P Ala —_ 49, 4 1050 
wuttock, 50. To collar 1. 
51. With Cucumber; = 
52- Dutch, 53. 7½% % B55. 
$4, 55, 56+» To farce, 57 AR 
Filets, 58, 59. A Hoith- | 
pot, 60. To roll, 61, 6 Ban 
To flew, 63, 64. French Brau 
Faſbion, 65, 67. Italian B ohs 
Faſhion, 66 - Olives f Brea 
Beef roafted, 68. Paſy, 19 


69. Cold Beef, 70. Sprin 


few, 72. Royal, 73. 7 Far 


7. N bs Regul 7 


79. Tanſey, 80. Al 
Viniagret, 81. "is 


| Rot 
Beets, 82. To fry, 83. B 
Betony Conſerve, 84. Ws — 


12. Au Court Bouillon, ter, 85. | 
14. 4 Pupton, 15. To Biskets, 86, 87, 88, „ 744 
few, 13. * Jeſſamy, 90. Drops, 91 Buntir 
| Barberries 10 candy, 16. 92. Lisbon, 93. N. N Buſtar 
- Pickle, 17, 18, 19, 20. + ples, 94 Nans, 95.8 Pye 
; Jelly, 21. Preſerve, 22, voy, 96, 97. Luce Butte: 
23, 24. Hrup, 25. 8 | Bur 
Barley Broth, 26, 27. Biſcotins, 99+ Tod 
Cream, 28. Gruel, 29. Biſque, 100. Of Fiſh, 101 But; 
Pottage, 30. Poſſet, 31. 102. Par 
Pudding, 3 2. Sugar 33. Black Caps, 103. Sav 


Baſes 1 boil, 34+ 


- 


Black Puddings, 104. 10% 


49, 48 


INDEX 


Blanc Mangers, 106, 107, 
108. Of Hartſhorn, log. 
110. French, 111. Ita- 


lian, 112. 
Blood-Puddings, 113. 
Boars-head, 114. 

Boar bak'd, 115. Roaſted, 

116. 

Bouillans, 117. 
Breading of Meats, 118. 
Boucons, 119. 

A Bouton, 120. 

Brandy Royal, 122. 
Brawn to bake, 123. Broil, 

124. To ſouce, 125. 
Bread, French, 121. 
Breams 70 boil, 126. Broil, 

127. Stew, 128, 129. 
Broom Buds 70 pickle, 120. 
Broth, 131, 132. Of Calves 

Feet, 133, Fat, 134 

Fiſh, 135, 136, 137. 

Jelly Broth, 138. Queens, 

129. Meagre, 140. Of 

Roots, 141. White, 142. 

rules, 143. 
Bullock's Cheek 70 bake, 

144, 145, Stew, 146. 

Italian Way, 147. 


Buntings, @ Pupton, 148. 
Buſtards 7o boil, 1 455 4 


Pye, 150. 

er to beat up, 151. 
Burn, 152. Clarify; 153. 
To draw, 154, 155, 156. 


Butter d Loaves, 157. 


Parſley, Sage, Thyme, 
Savoury, Butter, 158. 


Cabbage Cream, 1. To 
farce, 2. Force, 3. Pugs 
ding, 4. Ragoo, 5. Soop, 8. 

Cakes, Banbury, . 7, 8. 
Plum, 9, 10. Oxtord, 
11. Portugal, 12. Seed, 
135 143 Sugar, 15. Ice- 
ing for Cale, 16. 

Calt's Chaldron zo fricaſ, 
18. Pudding, 19. . Pye, 


20. 
Calves Brains a Paſty, 17. 
Calves Feet zo boil, 21., To 

roaſt, 22. Pye, 23. Pud- 


ing, 24. 2 
Calf's Head 20 dreſi, 25. 
Haſh, 26, Roaſt, 27. 
Souce, 28. 
To candy Flowers 29. 
Capon a la Braiſe, 30. To 
boil, 3 1. Capitolade, 3 2. 
With Cray - io, 33. 
Cray - fiſh Cullis; 34. 
Sweet-herbs, 35. Oyſters, 
6, 37. Lemons, 38. 
eas, 39. To fricafſy, 
o. Paß, 41. Pud- 
Se, 42. Pye, 43. Souce, 
44+ | 
. 45. A Ragoo, 46. 
ul, 47. Broil, 


rendine, 52. Fry, 53. 
Haſh, 5.4. Marinate, 55. 
Ala Royale, 56. RNoaſt, 
57, 58. Ala daube, 59. 
Pye, 60, 61. 

Rr Carraway 
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Carraway Cake, 62, 63. 
Carraway Comfects, 64. 
Carrot Pudding, 65, 66. 
Soop, 67. ä 
Caſſeroles, 68, 69, 70. 
' Celery Ragoo, 71. Stew, 
2 
Cheeſe artificial, 73. To 
toaft, 74. Freſh 75. 
Cheeſe Cakes, 76, 77, 78, 
709, 80. | 
:Cherries zo candy, $1. Con- 
ſerve, 82. Compoſt, 85. 
Marmalade, 86, 87. 
Rough, 88. Smooth, 89. 
Sharp tafted, go. Paſte, 
91, 92, 93. To ary, 94, 
' * © Preſerve, ' 95, 98. | In 
Ear, 96. Booted, 97. 
In Bunches, 99. Bran- 
dy, 100. Syrup, toi. 
Tan, 102. Water, 83, 
84, 103. Wine, 104. 
j '.  Ratafia, 105. Black 
Cherries preſerve, 106. 
Chickens 70 boil, 10 7 . With 
Aſparagus, 108. To farce, 
125 To dreſs Barbary 
li May, 110. To brotl, 
© x11; Ala Braiſe, 112. 
Bullion Blanc, 113. 7o 
* fricaſſy, 114, 115, 116. 
With Gravy, 117. Ham. 
118. With Champaign 
Hine, 119. Marinate, 
The Poliſh Way, 
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120. 
121. Stero, 122. Pye, 
123. ene- 
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hout, 124. 


w# 


— — 


INDEX. 


Conſerves of Fruits, 179. 
Conger. to broil, 180. Fr), 


China Broth, 125, 126. 
Chocolate, 127. Milk, 129. 
Mine, 130. Biskets, 128. 
Cream, 13 1. Tart, 132. 
Chub zo boil, 133. Broil, Þ 
134. Roaſt, 135. | 
Cyder, 136, 137,138. Sun- 
mer, 139. Royal, tac. 
Spirits, 141. Sweet, 
142. | 
Cyderkin, 143, 134, 135. 
Cinnamon Candy, 146. E 
ſence, 147. Paſtils, 150. 
Water, 148, 149. 
Citron Syrup, 15 1. Water, 
152. ©: | 
Civet of a Hare, 153. Of 
Vieniſon, 154. 
Clary Spirit, 155. 
Clove Water, 156. 
Cock Ale, 157, 158. : 
Coc bs, 159. 77 
preſerve, 160. Farce, 
161. Ragoo, 162. | 
Cockle Soop, 163. 
Cods-head, 164, 155. 
Cod in Ragoo, 166. 
Cods-tail, 167, 168. 
Codlins to pickle, 169. Tan 
170 
Coffee, 171, 172, 173. 
Collops Scotch | 
With | 


» 174» 

Colliflowers, 175. 
Gravy, 176. Ragoo, 1777 
Pickle, 178. 


181. Roaſt 182. Souct, 


183 


26. 183. 
» 129, Pickle, 185. 
128, oriander-ſeed Vater, 186. 
132. owllip-Pudding, 187. Tart, 
Broil, . 188. Wine, 189. 
Crabs to broil, 190. Bu- 
Sum- ter, 191. Dreſs, 192. 
140. Farce, 193. Fricaſſi, 194. 
veets, . n, 195- Haſh, 196. 
= Pe, 197,198: Stew, 199, 
35. 2 0o. | 
E {Cracknels, 2or. rol 
150. Cray-Fiſh, 202, 203. Bist, 


204. Cullis, 205. Cul- 
lis meagre, 206. Nagoo, 
= 207. Soop, 208. 
Cream burnt, 209. Churn- 
= ed, 210. Clouted, 211. 
Crackling, 212. Fry d, 
213. Cheeſe, 214. Ha- 
ſy, 215. Italian, 216. 
Lemon, 217. Maiden, 218. 
Orange, 219. Sack, 220. 
Sage 221. Snow, 222. Spa- 
nith, 223. Taffaty, 224. 
Sweet, 225. Virgin, 226. 
Tarts, 227. White, 228. 
Toaſts, 229. 
ucumbers pickle, 230, 23 1. 
Great, 232. Small, 233. 
Ragoo, 234. 
ullis, 235, 234. Capon, 
237. General, 238. Mea- 
gre, 239. Of Roots, 240. 
White, 241. 
urd Cakes, 242. | 
urrans Compoſt, 243. Con- 
ſerve, 244. Cream, 245. 
Jelly, 246. Marmalade, 
247, 248. Paſte, 249. 


arce, y 


19 

Fry, 
guct, 
183. 


INDEX. 
Marinate, 184. 


Preſerve, 250, 2571; Pica 
Le, 252. Syrup, 253. 
Water, 254. Wine, 255. 


Cuſtard; 256, 257, 238, 


259, 260. 
Cutlets, 261. To farce, 262, 
2635 555 266. 


Dabs, 1. Marinate, 2. In 
Sallet, 3. EE 
Damſons 70 candy, 4+ Con- 
ſerve, 6. Marmalade, 5. 
To keep, 7. To jelly, 8. 
ine, 9, 10. 
Dartmouth Pye, xr. 
Deer zo bake, 12. To farce, 
13. Koaſt, 14. Sauces, 


os. 5 
Dowlet Pye, 6. 
Ducks boil tame, 19. Wild, 

18. French Faſbion, 17. 

To farce, 20. Fricaſſy, 

21. With Celery, 22. 
. Cucumbers, 24. MWith 

Olives, 25. Orange, 26. 

Green Peas, 27. Tur- 

nips, 28. Sea Duck roaſt, 

29. A la Braiſe, 3o, 

With Oyſters, 31, 32. 

Stew, 33. Pye, 34, 35. 

36. With Succory, 37. 

A Cullis, 38. 

A Ducklin 2 fricaſſy, 22. 


Hogs Ears to dreſs, 1, 2: 
Eels 10 bake, 3. Broil, 4. 
Collar, 5,6. A la daube, 
7. Engliſh Way, 8. Farce, 
9. Tofry,to. To haſb, 
Re - 11. 


| 
| 
| 


1 ——— —n— — 
* 
C 


's 


114 - With brown Sauce, 
I 2. To 5 L3, 20. 

.-  Spatcheock, 143. With 
., white Sauce, 15. Pot- 
tage, 16. Pye, 17. To 
ew, 18. To ſouce, . 19. 
Eel Powts in Caſſerole, 21. 
Pottage, 23. Pye, 24. Ra- 


200, 22. 1 

— with Anchovies, 25, 
26. Bread, 27. To broil,:8. 
WithCraysfiſh;29. Cream 
39> 31. Crepine, 32. 
ith Cucumbers, 3 3. To 


farce, 34. Fricafſy, 35, 


36. Burgundian May, 
37. German Way, 38. 


Proteſtant Way, 39. I. 


talian, 40. With Let- 
_ 47: Polonian Way, 
42. Po 


rtugueſe May, 


43, 44. Spaniſh Way, 
47 "To puach, 46, 47. 
Mitb Gravy, 48. Arti- 
Jicial, Au miroir, 49. 
In Moonſhine, 50. With 
Orange, 51, With Roſe- 
«© "water, 52. Hard, 53. 
.- With Verjuice, 54. Ho- 
vendine, 55. Pye, 56, 57. 
58. Round as Balls, 59. 
Artificial, 60. As big as 
rent), 61. Toaſts, 62. 
Elder-buds pickle, 63, 64. 
Elder-flower Vinegar, 65. 
ine, 67. 
Elder: berty Wi me, 66. 


Elecampane Candy, 68. To 
+ Preſerve, 69. 5 


ive, 70 ragoo, 70. 


INDEX. 


Eringo zo candy, 71. Pr. 


ſerve, 72. 


Farces, 1, 2, 7. 
Grand farc'd Diſh, 3. 
Fat 70 preſerve, 4. 
Fennel zo pickle, 5. A Ss 
let, 6. n f 
Fiſh zo ſouce, S. 
A Florendine, | 9. A, 
ral. 10. | 1 
Flounders to boil, 11. l:“ 
A Pye 13. Stew 14. 
Flowers to candy, 15. 7 
diſb up, 16. To keep, 17 
Topickle, 18. | 
Flummery, 19. Scotch, 2. 
Weſt Country, 21. 
Fool, Norfolk, 22. 
Forc'd Meat, 23, 24, 2; 
Dee 
Fowls 70 pot, 27. | 
Fricandoes-28. To farce, 25. 
'Frieaffy, 30. 
Fritters, 3 1. _ 32. 
_ "talian, 33. Of Arms, 3 
— — 5. Milt, 
36. Divers Forms, 37. 
Water, 38. 
Frogs o bake, 39. 
Furmety, 5 


A Gallimawfry, 1, 2. 
Gammon, 3. Fiſh Gan- 


Mon, 4. : 
Gammon zo dreſs, 5. Culli, 

6. To roaſt, 7. In ki 
goo 8 . P ye 9. 

; G Giblet; 


ith Cr, 


eberdi 
addock 


Giblets 7 boil, 10. Ra- 
. g00, 11. Stew, 12. Hye 
13. | 
iliflowers to candy, 14. 
Pickle, 15. Syrup, 16. 
inger-bread, 17, 18, 19. 
oats-fleſth collar d, 20. 
Paſty, 21. 5 
odivoe, 22. | 
\ Gooſe to boil, 23. Col- 


lar, 24. Dry, 25. Fri- 


* 8 caſſy, 26. In ragoo, 27. 
5. 7 To ſouce, 28. Pye, 29, 
*P, 130. 

Preen Gooſe, a la daube, r. 
ch, 2c, Vooſeberries to candy, 3 2. 


Keep, 33. Fool, 34. Pic- 
kle, 35. Preſerve, 36. 
4 2% 77. 37. Tanſey, 38. 


ine, 39, 40. 
railings zo boil, 41. Fry, 


2. 
Land to keep, 42. Mar- 
malade, 44. Preſerve, 45. 
Pickle, 46. 

ravy of Beef, 47, 48, 49, 
10. Of Fiſh, 51. Of 
Mutton, 52. Of Veal, 
53. To keep, 54. Of 
a Capon, 55. Broth, 56. 
Grenade, 57. 


Grenadine, 58. 
Grillade, 59 
udgeons to few, 60. 


Cullis ¶urnets to bake, 61. With 
In Ri Anchovy to broil, 62. 


Vith c Cullis, 63. 


eberdine Pye, 1. 
addocks, "y | | 


jiblets, 


IND EX. 


Ham, a la Braiſe, 3. To 
roaſt, 4. To ragoo, 5, 6. 
Paſty, 7: Eſence, 8. 
are to boil, 11. Fry, 12. 
To haſh, 13. T roaſt, 
14, 15, 17. With her 
Skin, 16. Pye, 9, 10, 21. 
To areſs a Hare the Swiſs 
Way, 18. French Way. 
19. To pot, 20. 

Hartſhorn Felly, 22, 23. 
Flummery, 24. 

Cold Haſh, 25. 


Haſty Pudding, 26. 


Heathcock, 27. 


Hedge-Hog, 28. 
A Hh to bake, 30. Boll, 


29. 
Hern Pye, 32. To roaſt, 


31. 
Herrings, 33. Pye, 34, 35. 
Hipprocraſs red,; 6. M bite, 


37.7 
Hop- Buds 70 pickle, 38. 
A Hogoe, 39. 
Hungary 2 40. 


Jack to fry, 1. Stew, 2. 

Ice and Snow, 3. 

Iceing, 4. 

To Ice Waters, 5. 

Jelly Broth, 6, 7, 8. 

Jelly of Calves Feet, g. 
Chryſtal, 12. Of Peal, 
Io. General, 13. 

Jellies 0 colour, 11. 

Jemelloes, 14. 

A julian, 15. 


Rr 3 Jumbals, 


— — — ä — — — 


Jumbals, 16, 17, 18, 19. 
Jer, . 8 


Kernel Water, 1. 
Kickſhaw, 2. | 
2 1 5 4 

| cy alty, 5s 527 


Lamb zo farce, 1. 

Lamb 70 fry 2. 

Lamb in rage, 4, 5 
Lamb 7o roaft, 3. 
Lamb's-Head pottage, 7. 
Lamb's Heads, 20 flew, 6. 
Lamb Pajly, 8. 

Lamb Pye, 9, 10, 11. 
Lamb 7o /ouce, 12, 13, 
Lamb like Veniſon, 14. 
Lamb-Stones 20 fry, 15. 
Lamb Stone Pye, tc. 
it Lampreys 1 dreſs, 17, To 
| . bake, 18, 19. Itali 


22. To broil, 20. To 
fry, 21. Mith faveet, 
. Sauce, 23. Dyes 54. 
"1 Lark Pye, 25. I Ragoo, 


26. To roaſt, 27. 


Lemon Cakes, 31, 32. 
Lemons zo keep, 33. To 
_ pickle, 35. 7 
365 1 ˖ : 
Lemon Paſte, 3:1. Mar- 
malade, 38. Syrup, 39. 

Water, 40. 

Lettuce 7 farce, 41. Ra- 
£0, 42+ 
Emmy; L 7 


- 


| 28. Porte 3. 
* One. ; 
| Lemonade, 29, zo. 


INDEX. 


Lavender Flowers conſerve, 


0 preſerve, 


Leveret 10 roaſt, 43. Min 
Liver of a Calf, a la Brat: Mon 
44. To roaſt, 45. h Mor, 
Caul, 46. Pudding, 4. Mor 
Livers @ Ragoo, 48. tn | fr 
Caul, 49. With Mui 44 
rooms, 50. Puddings, i Mo 
Lobſters zo bake 52, Bui Mull 
53. Butter, 54. bh 47 
55. Roaſty 56, 57. M Mull 
rinate, 58. Patty, 50. 
Pickle, 60, 6 1. Soop, b. Mun 


Stew, 63. Pye, 61. Wl Muſc 
Lumber Pye, 85. J 
Lump to bake, 66. rf 57 

67, | Roaſt, 68. Ku Mult 


69. i Fa 

YT | M ca 

Macaroons, I, 23 3 Pit 
Mackarel, 4. 66. 
Maids, 5. \ 2 Ct 
Mallows for green Pea, WW Mus! 
20 pickle 5 7 Muſt 


Marchpane, 8. Gilded, ; Ca 
Ted, 10. Royal, 11. WS Mutt 


Marinades, 12. Col 
Marjoram conſerve, 1:. $01 
ygolds conſerve, 14. 80, 
Marrow Pasties, 15, Þ Ha 
Pyes, 17. Pudding i ber 
art, 19, 20 · Roſa & 86, 
7 36g» ,9 | Da 
A Matelot, 22. 0 
Mead 23, 24. „ bite, 9, 
Kron, 26. | 
Medlars preſerve, 27, ũ ⸗ Naple 
Tart, 29. Neats 


Mermaid-Pye, 30. c 
Metheglin, 34532 W. bi 
33s Ml 


43+ 
a Braif 
5. {ni 


185 47 


3. In 


b Mu e 
lings, 51 : 


„ ni 


4 Inj 


57. | 
my, 5 


$oop, 6: 


> 64+ 


C. bn 


» Coun 


- IN DES * 


Milts i» Ragoo, 34, 35. 
Mint Syrup, 36, 37. 


Monaſtick, 38. 

Morello ine, 9. 

Morils, 40. Fart'd, 42. 
750 41. Ju Ragoo, 423 

Moſes, 47. 

Mulberries, 46. Preſerve 
47. Wine, 48. 

Mullets 70 bake 49. Boil, 
59. Broth, 51. Fry, $2. 


Mum, 53. 
Muſcles 70 bake, 54. Fry, 
55. Ragoo, 56. Stew, 


57 

Muſhrooms 0 bake, 58. 
Farce, 59. Fry, 60. Fri- 
caſſy, 61, to keep 62, 63. 
Pickle; 64, 65. White, 
66. Ragoo, 67, 68. 
Cullis, 69.Gravy, 70. 

Musk Sugar, 71. 

Muſtard, 72, 73. Balls, 74. 


Cakes, 75. 
Mutton carbonado d, 76. 
Collar, 77. To refs, 89. 


Souce, 78. Roaſt, 79, 
90, 81, 82. Gammon, 83. 


Haſb, 8 4. With Cucum- 


bers, 85. A la Royale, 

86. To roll, 87. A la 
Dauphine, 88, 89. With 
Oyſters, 90. Is Blood, 


91,22. ea 93. 
5 


Naples Bisket, 1. 
Neats Feet to fry 2. Pud- 


ding, 3. Pye, 3. Roa, 
3 Bon 6. Ala 

Te Another Way, S. I- 
talian Way, g. To ary, 
10, EI. Rey, 12. Pickle, 
13. Marinate, ig. Pot, 


% 


15. Pye, 16. RoaP, 17. 5 


Stew, 18. 


Neats Tongue and Udder 


to | frieafy, 19. Roaſt, 
In Stoffado, 21, 22. 


N a to candy, 23. 
0 


Oat Cakes, 1. 
Oatmeal Pudding, 2 


Oyſters zo broil, 3, 4, 5. A f 
Farce, 7, 
Sy, 9, 1631-28 


Haſh, 14, 


la Daube, 6. 


Grill d, 13. 
15. Loaves, 16. Pic- 
tie, 17, 18, 19. Pye 
20, 21. Ragoo, 22, 23. 
Toy: 245 25. Souce, 
20. Stew, 27, 28, 29. 

An Olio, 3o, 31, 32. 

Olives, 15 W 3 4s 
Pye, 3 

Oui ir Eggs, 36. Sugar, 

* Farc'd, 38. Iur- 


kiſh, 39. 


Onions 0 butter, 40, 41. | 


Ragoo, 42. Sauce, 43. 


— 


Orange Butter, 44. Can- 


Compoſt, 46 To 
Faggots, 48. 
"Paſte, 


ay, es 
dry, 4 
1 49. 


50. Preſerve, 51, 52, 
535 54» 
r4 


Pudding, 55. 
Tarts, 


Tarts, 56. To turn, 57. 
Zeft, 58. Water,'s — 4 
| eade, 61. Pye, 62. 
Orange-Flowers, Conſerve, 
63. Preſerve, 65. Pa- 
Hils, 66. Eſſence, 67. 

— Orzat, 68. 

Ox Cheeks to bake, 69. 
Boil, 70, 71. Marinate, 
72. Pye, 73. 
Ox-Palates to bake, 74. Fri- 
ca, 75. Marinate, 76. 
Potage, 77. Ragoo, 78. 
Roaſt, 75.5 Stew, go. 


Panado, 1, 2. 
Pancakes, 3, 4, 5,6, 7- 
Pain farc d, 8. Gammon, 9. 
Partridge, 10. 
Partridge, 11. A Biberot, 
12. Vullis, 13, 14. Fri- 
caſſy, 15. With Sweet- 
Al, 16. Haſh, 17. 
Spaniſh Fay, 18. A la 
Eftoffade, 19. Vith 
Muſbreoms, 22. Roaſt, 
"4 21. Stew, 22. Pye, 23524 
Paſte, 25. 26. For crackling 
Cru, 27. Cuftards, 28. 
| Royal, 29, 3c. 31. 
Puff Paſte, 3 2, 35. / bite, 
37» For flaking, 34. 
Fuatus, 37. | 
Paſty-cruſt, 30. 
Peaches 10 candy, 38. Com- 
oft, 39. Paſte, 40. Pre- 
ſerve, 41, 42. Tart, 44. 
Syrup, 43. Water, 45. 


a * 


WF Pcacock ro boil, 46 Bale, . 


„ INDEX. 


Pears, Compoſt, 48, 49. To 
ary, 50. Marmalade, FI, 
Paſte, - 52. Preſerve, 
53- Pudding, 54. Pye, 
55» 56. Stew, 57. 

Peas green 70 keep, 58. Stew, 
59, 60. Pottage, 61. 
Tart, 62. Sallet, os. 

Peas dry, Pottage, 63, 64. 
Soop, 66, 67, os, 69. 

Perches 20 boil, 70. With 
Cray-Fifh, 71. In Filets, 
72. Fry, 73: Ragoo, 


14: 
Pertum'd FYaſo-Balls, 75. 


Cakes, 76. To burn, 77, 
78. Powder, 79. Ma- 
ter, 80. 

Perry, 81. 

Phealant 7o bake, 8 2. Boil, 
83. A la Braiſe, 84. 
With Carp Sauce, 83. 
Pye, 86. 3 

Pig zo boil, 8 7. 96. Au Pere 
douillet, 88. In Galan- 
tine, 89. Roaft, 90, 91, 
92, 93. French Way, 94 

rman Way, 95. Souce, 
97. Hye, 98. 

Pigs Pettitoes, 99. 

Pigeons zo boil, 100. With 
Bacon, 101. A la Braiſe, 
102. Au Baſilic, 103. 
With Baſil, 104. Broil, 
105. J Compoſt, roc. 
Cullis, 107, 168. With 
Fennel, tog. In Frican- 
deaux, 110. In Blood, 
111. Pot, 112. Pot- 

tage, 


fage, 113+ Horch pot, 
114. Marinate, 115. 
Pictle, 116, 117. Ra- 
goo, 118. Roaſt, 119. 
A la Saingaraz, 120. 
In Surtout, 121. A la 
Soleil, 122. A la Sainte 
Menehout, 123. Stew, 
I 24s French Faſbion, 
127. Ala Tartare, 126. 
With Truffles, 127. Pye, 
128, 129. French way, 
130. 
ike to bake, 131 
Boil, 132, 133- French 
Fafpion, 134. Dutch 
Way, 135. Broil, 136. 
In Caſſerole, 137. Fry, 
138, 139. With Oyfters, 
140. Farce, 141. Haſh, 
143. Marinate, 144. 
German way, 145. Ko 
Court Bouillon, 146. 
With white Sauce, 147. 
Roaſt, 148, 149, 150. 
151 Souce, 152. Ala 
Sante Robert, 153. 
Stew, 154, 155. French 
way, 156. City way, 157. 
Pippins to candy, 158. Cakes 
159. Dry, 160. Felly, 
161, 162. Marmalade, 
163. Preſerve, 164. Pud- 
ding, t65. Stew, 16C. 
Tanſey, 167. Tart, 168. 
Filchards, 169. 
Plaice 70 bake, 170. Boil, 
171. Broil, 172. Au 


„* 
o 


INDEX: 


Court Bouillon, 173 
Fricaſſy, 174. Stew, 175. 

Plovers 70 boi, 176. 

Plum Cakes, 177. Com- 
polt, 178. To ary, i79, 
180, 181, 182. Marma- 
lade, 183, 184. Paſte, 185. 
Pictle, Sc. 187. Pot- 
tage, 188. Preſerve, 189. 
190, 191, Yuiddany, 
192. | 

Poor Knights, 193. 

Pomander, 194. 

Pork to bake, 195. Broil, 
196. Collar, 197. Pic- 
Lie, 198. Pot, 199. Roaſt, 
201. Pye, 202. 

Poſſet, 203, 204, 205, 206. 

French, 207. Earl of A- 
rundel, 208. Covent- 
Garden, 209. Sack, 210, 
211. 

Pottage of Beef,2 H 2. Dukes, 
213. Peas, 214, 215. 
A ſa Reyne, 216. Queen 
217. With Turnips, 200. 
Without Water, 218. 
French, 219. Italian, 
220, 221. A Sante, 222. 
Prunes, 223. Profitrole, 
224. Summer,2 25, With- 
out Sight of Herbs, 226. 

Potatoe Pye, 226. 227. 

Poupiets, 228. 

Prawns to fricaſſy, 229. 
To flew, 230 · 

Pudding, 23 1. Bread, 23 5. 

* Grate- 


238. French, 239. 
Green, 240. 
Blood Puddings, 232, 233, 
Hogs Puddings, 234. 
Lent Pudding, 241. 
Noddy Pudding, 7242. 
Plam Pudding, 243. 
Rare Pudding, 244. 
Puddings ſeveral Colours, 
2453 246. : 
Shaking Pudding, 247. 
Sagoe Puddings, 248. 
Pullets 2 Bist, 249. With 
Cucumbers, 250. A la 
Braiſe, 251. Engliſh 
way, 25 2. To roaſt, 253. 
Filets, 354. To marinate, 
25. Yith Gammon, 256. 
With Oyfters 257, 258. 
* With Onions 259. Pot- 
tage, 260. Ala Sainga- 
* Taz, 261. A la Sante 
Menchout, 202. A la 
Tartare, 263. Witb Truf- 
fes, 264. Pye, 265. 
Punch Royal, 206. Milk, 
267. For Chambermaids, 
268. 
Purſlain 70 pickle, 269. 
Pyes, 270. 
Bride Pye, 271. 
Stump Pye, 272. | 
Minc'd Pyes, 273, 2742 
8 
1 
Quails a Bist, 1. To frica/- 
J, 2. 4 Pupton, z. Pye, 
4. Roaſt, 5. 


| INDEX | 
— Grateful, 236, 237. Ita- Quaking Pudding, 6, 7,1, 


Quavivers, 9. 
iddanies, 10. 
Quince Cakes, 17. Tas: 
[parent, 12. N Bite, I, 
Compoſis, 14. Crean, 
15. Jelly, 16. To ke, 
17, 18, 19, 20. Mz; 
malade, 21, 22, 23, 25 
25. Spaniſh 2way, 26. 7 
preſerve, 27. White, ꝛl. 
Pudding, 29. Pye, 30. 
Quiddam, 3 1. Tart, z. 
Hrup, ”- 


Rabbets zo bake, 1. Wit 
Bacon, 2. in Caſſerole 
5. Aub Muſhrooms, :. 
To boil, 4. To fricaſſ, 
6. To baſh, 7. Py, 
8, 9: Roaſt, 10. Ah 
Saingaraz, 11. With i 
Farce, 12. To ftew, 1; 
French, 14. 

Ragoos, 15. 

Raies zo boil, 16. 

Raiſin Wine, 17. 

Rasberry Cakes, 18. Con- 
Poſt, 19. Conſerve, 1c. 
Jelly, 21, 22. Marma- 
lade, 23. Paſte, 24 
Preſerve, 25, 26. nic 
dam, 27. Tart, 28. H. 
rup, 29. Water, ze. 
Wine, 31. 

Ratafia, 32. J bite, 33. 
Muaſcadel, 34. To lin 
ture, 35. 


Red 


63 1h 


Tran 
ite, I}, 
Cream, 
To Lee, 

Mas- 
233 293 
26. 7 
Nite, l. 
Je, 30. 
wt, 3% 


With 
dſerole, 
ON,, 7 
fricaſſ, 

ri, 
. Alb 
With o 


. Iz. 


INDEX. 


Red Shanks 70 boil, 36. 


Nice to butter, 37. Cream, 
38. Cheeſe-cares, 39. 
Tart, 40. Frumety, 41. 
Florendine, 42. 

Roaches zo boil, 43. To 

, 44. To marinate, 45. 
To ragoo, 46 

Rocamboles, 47. 

Rolls, 48, 49. 

Roſade, 5c. 

Roſa Solis, 5 1. 

Roſemary 10 candy, 52. 
Conſerve, 53, 56. Ey 
ſence, 53. Water, 55. 

Roſes conſerve 56. To dry 
57. Sugar, 58. Syrup, 
59. Water 66. 

Rumps, A la Sauce Ro- 
bart, 61. A la Sainte 
5 2. Tofarce, 63 


Sack Poſſet, 1. 

Sage conſerve, 2. 
3. Mater, 4. 
Sagoe, 5. ö 
Sallets, c. For Winter, 7. 
- Grand, 8. Of a Ca- 


Pon, 9. | 
Salmon bak'd, 10. To boil, 
17, 12. To broil, 13. 

With brown Sauce, 14. 
Au Court Bouillon, 15. 
In Caſſerole, c. Whole 
Salmon, 17. To farce, 
18. To fricaffy, 19. To 

fry, 2c. To haſh, 21. 
. To, marinate, 22. And 
fry, 23. Pupton, 24. In 

ragoo, 25. 20 Roaſt, 26. 


Cream, 


With ſavoury Herbs, 27. 
With ſweet Sauce, 28. 
To few, 29. In Stof- 
fado, 3c. To pickle, 31. 
To pot, 32. J Pye, 33, 34. 

A Salomongundin, 35, 36. 

Salop, 37. 

Salpicon, 8. 

Salt Fiſh zo farce, 39. To 
fry, 40. A la Sainte 

| Menchout, 41. A la 

Stakes 20 dreſs, 43. 
Montizeur, 12. 

Samphire 70 pickle, 44, 45. 

Sauce Anchovies, 6. Brown, 
47. With Fennel, &c. 
48, Green, 49. Haſh'd, 
50. Robart, 5 1. Sweet, 
52. For land Fowl, 53. 
For ſea Fowl, 54. Spa- 
niſh, 55. 

Sauſages, 56, 57, 58. 

Sauſages without Skins, 59. 

Sauſages, calld Oxford 
Skates, 60. Bolonia, 61. 
Royal, 2. 

Scate or Thornback to areſs, 
63. With Anchovy Sauce, 
64. To fry, 65. Au 
Court Bouillon, 66. 

Scotch Collops, 67, 68, 69, 


70. 
Scurvygraſs Ale, 71. Wine, 
72373: 
Sea Fowls to bake, 74. To. | 
\ boil or flew, 75. 


75 
Shads 70 boil, 76. To broil, 
77. ; 
Sherbet, 78. 
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Shrimps to butter, 79.. To 
A  ....- 
melts au Cqurt Bouillon, 
81. Tofry 82. To ma- 
rinate, 83. To ftew, 8.4. 
85, 86. 


88. To fry, 89. To haſh 
90. Pottage, 91. 'To 


gew, 92. 

Snipes to boil, 93. In Ra- 
go, 94. To roaſt, 95. A 
Surtout, 96. 

Soals zo boil, 97, 98. With 
Cucumbers, 99. In Fri- 

candeaux, 100. To fry, 
101, 102. With brown 
Cullis, 103, 104. To ma- 
rinate, 105. To roaſt, 
x06. To ſouce, 107, 108. 

Spaniſh way, 109. ,To 
few, 110. A la Sainte 
Menehout, 111. Sur- 
tout, 112. Hith feet 
Herbs, 113- | 

Soop, 114. Brown, 115. 
Au Bourgois, 116. Ju- 

* Henne, 117. Lorrain, 
118. Of Meat, 119. De 

© Profitrolle, 120. De 

Sainte, Engliſh way, 1 21. 

French way, 122. For 

Fiſh Days, — V Sa- 


vo, 124. White, 125, 


i . 1 
| Sorrel with Eggs, 127. 
 -. Omelet, 128. Ragoo, 129. 


Ipinage, 130. With Eggs 
131- Florendine, 132 


; 
| 
i 


| 


INDEX 


Fritters, 133. Omelet, 
I 3s Pottage, 13 5. Ro- 
fa Solis, 136. Tarts, 137. 
Toaſts, 138. 


Sprats like Anchovies, 139. 
Spring Pye, 140. 
Snaits 2 dreſs 87. to bake, Stag 


in Kagoo, 141. Paſty, 
142. 


Stake Pye, 143. 


Steponey 144. 
Strawberries, 145. Com- 


poſt, 146. Water, 147. 


Sturgeon 20 boil, 148. To 


broil, 149. To farce and 
bake, 150. To fry, 151. 
In Haricot, 152. A la 
Sainte Menehout, 153. 
To Rarinate, 154. To 
pickle, 155. To ragoc, 
156. To roaſt, 157. To 
ſouce, 158. Welſh, 159. 


Succdry Pottage, 160. Ra- 


£00, 161. 


Sugar the Boilings, 162, 


Caramel, 163. Smooth, 
164. Blown, 165. To 
clarify, 166, 167. Crack'd 
168. Feather d, 169. 
PearPd, 17c. Thin, 171. 


Sugar Cakes, 172, 173. 


Candy, 174. Ormelet, 
175. Paſte, 176. Of 


Keſes, 177. 
Sultanes, 178. 
Swan, zo collar, 179. Pye, 


180. 


Sweet-breads, a la Dau- 
phine, 18 1. To fry, 182. 


Paſties, 


INDEX. 


Paſties, 183. To roaſt, 


elet, 184- 
Ro- WH $yllabub, 185, 186. 
137. hipt Syllabub, 187, 188. 
A Worceſter Syllabub, 
139+ 189. | 
afty, Taffaty Cream, 1. Tart, 
23 3* 
A Tanſey, 4, 5- For Lent, 
6. Without frying, 7. 
* Tarragon to pickle, 8. 
42. Tarts de Moy, 9. Sweet- 
To ſour, 10. Spring, 11. 
om cal 0 boil, 12. Sauce 13. 
* Tenches to bake, 14. With 
Xl a Pudding, 15. To farce, 
153. 16. To fricaſſy, u, 18. 
a To fry, 19, 20. A Pye, 
Cod, 21. To rbaſt, 22. To ſouce, 
To 23. To ftew, 24. 
FA A Terrine, 25, 26. 


Thornback Soop, 27. 
Thruſhes zo fry, 28. 
Thyme Water, 29. 
Toaſts, 30. For Fiſh-days, 


To Of Val Kid 
: 1. ea! Kidneys, 
ck'd * 8 33. ry 
169. Calves Tongues zo farce, 
71. 34. 7o fry, 25. To ary, © 
173. 36. To roa, 38. 
elet, Hogs Tongues zo dreſs, 37. 
of Neats Tongues zo boil, 39. 
| To fr 5155 40. = haſh, 
41- Pye, 42. To roaſt, 
Pye, 43. 77 ech, 44. ” 
Sheeps Tongues 70 boil, 45. 
* Pye, 46. Ragoo, 47. 


Tortoiſe in fricaſſy, 48. To 
few, 49. 

Tripe 70 dreſs, 50. 

Trotters 70 farce, 51. To 
fricaſſy, 5 2. 

Trouts zo boil, 53. To 
brotl, 54. To fry, 55. To 

_ pickle, 56. To marinate, 
57. To ſouce, 58. To 
few, 59, 60, 61. | 

Truffles zo dreſs, 62, 63, 
64. Sauce, 65. 

Tunnies, 66. 

Turbot to bake, 67. To 
boil, 68, 69. Au Court 
Bouillon, 70. To fry, 
71. In Veal Gravy, 72. To 
ſouce, 73, 74. To e., 75, 
urkey 70 carbonado, 76. 
To farce, 77. With O- 
nion Efſence, 78. Pye, 
79. French way, 80. 
In ragoo, 8 1. To roaſt, 

2. To ſouce » 83, 

Turnip drink, $4. Bran- 

ach, 85. Wine, 86. To 
pickle, 79 Coop, 88. 


Udder to bake, 1. Itali- 
an way, 2. 

Veal Alamode, 3, A la 
Braiſe, 4. Balls, 5. A 
la Bourgoiſe, 6. To col- 
lar, 7, 8. To boil, 9, 
10. To farce, 11, French, 
way, 13. To roaſt, 12, 
To fricaſſy, 14. To fry, 
15. Do dreſi Italian way, 
46, To marinate, 17. To 

ragoo, 


ragoo, 18, 19, 20. To 
roaſt, 21, 22. 
Pye, 24. To ſouce, 25, 
26. | Stove, 27. To ſtew, 
8. | 


28, 

Veal Sweet-Breads to farce, 
29, 30+ Pye, 31. Ra- 
$0.2! 

Veniſon zo boil, 33. To broil, 
34-To collar, 3 5. In Collops 


36. To keep, 37. Paſiy, 


38, 39: Topot, 40. In ra- 
goo, 41. To roaſt, 42, 


la Royale, 44. 
Semey, 46. 


. To ſiew, 
48. Artificial, 49. To 
recover, 50, 51. 

Verjuice, 82. 


Vinegar, 53, 54» 55, 56+ In 


Balls, 57. Pepper, 
„ PO | 
Vermicelly Soop, 39. 


Violet Cakes, 60. Con- 
ſerve, 61. Syrup, 62. 
Virginia Trouts, 63. 
Umble Paſty, 64. Pye, 
67. : 
. 
Wafers, 1, 2, 3. Dutch, 4. 
Wales to marinate, 1. 
"Walnuts 70 pickle, -6. . To 
* keep, 7. To preſerve, 8, 
9. te, 10. 
Wardens, 11. Pye, 12. 
A Waſſel, 13. 
Water Gruel, 7 
Waſh for the Hair, 15, 
16, For Sun-burn, 17. 


INDEX. 


Paſiy, 23. 


er, 31. | 
Monford's Cordial Water, 


Lady -Spotwood's 


For - Morpheww, 18, 19. 
For à red Face, 20. 
For Marks of Small-pox, 
21. 6 
Waſh-ball, 22. 
Angelical Water, 23. 
Beautifying Water, 24, 25, 
26, 27, 32, 51, 535 54 


5 3» 
Water for ſtinking Breath, 
8 


28. 
Water for ſore Eyes, 29, 
a 
Dr. Butler's Cordial Wa- 


33. 
Plague Water, 34, 35. 
Stomach Water, 36, 37. 
ater, 


38. 
Dr. Stephens's Water, 39, 
40. | | 
Surfeit Water, 41, 42, 43, 


Walnut Water, 45. 
Milk Water, 46, 47. 
Mint Water, 48. 
Mouth Water, 49. 
Barbadoes Water, 50. 
Weavers zo broil, 59. 7. 
farce, 60. To fricaſſ), 
61. To fry, 62. With 
Cucumbers, 62. Toroaſ, 
63. MHWith Ragoo of 
Weſtphalia, 64. With 
Oyſters, 6. 
Weſtminſter Fool, 66. 
Weſtpha- 


INDEX. | 
Veſtphalia Hams, 67, 68. Wild Fowl, go; 


o whiten Teeth, 57, 58. 
Vhite Broth, 70, 109. 
Vhitings 70 fry, 71. Dutch 
* To ſiew, 73, 


14 

* ob an 76, 77,78, 
baader White-pot, $2, 
orfolk White-pot, $3. 


Rice White-pot, 84, 85. 
idgeons to boil, 86. 


. London, 89. 


Wie, 91. 


Winter Cheeſe-cakes, 92: 

Woodcocks to Voil, 93, 944 
To dreſs, 95. Pye, 96, 
97. Toroaſt, 98. French 
99. Sauce, 100. Sur- 
tout, 101. 

Wormwood Cakes, 102. 
Mater, 103, 104, 105, 
106. bk , 107, 108. 


Young Chickens 10 ſtew, 1. 
Of young Hens @ Bist, 2. 
2 


Zeſts, 1. 


- . * 


BOOKS rinted for C. RrivincToN at the Bib 
aud Crown in Ft. Paul's Church-yard. 


"Juſt publiſhed, Dedicated to the Lapis and GENTLEMEN 
el | England. 
A N Eſſay concerning Marriage: Shewing, I. The Pref 
ence of Marriage to a ſingle Life. II. The Argume 
for and againſt a Plurality of Wives and Concubines. III. T 
Authority of Parents and Governors, in regulatiug or reſtrat 
ing Marriages. IV. The Power of Husbands, and the Ptit 
leges of Wives. V. The Nature of Divorce, and in w 
Caſes it is allowable. VI. The Reaſons of prohibiting Marti 
within certain Degrees. VII. The Mnner of contr:& 
Eſpouſals, and what Engagements and Promiſes of Marri 
are binding. VIII. The Penalties incurred by forcible and el 
deſtine Marriages, and- the Conſequences attending Marriag 
ſolemnized by the Diſſenters; to which is added, an Hiltorii 
Account of the Marriage Rites and Ceremonies of the Gree 
and Romans, and our Saxon Anceſtors, and of moſt Nati 
of the World at this Day: By Mr. Salmon, price 45. 64d. 

Dr. Kadcliffe's Practical Diſpenſatory. Containing a co 
pleat Body of Preſcriptions, fitted for all Diſeaſes internal 
external. Digeſted under proper Heads; ſelected I. From 
rious Authors. II. From the beſt Preſcriptions chie 
uſed by Dr. Radchffe, regularly placed under each Coroll: 
III. An exact Catalogue of all the Preſcriptions recited int 
London, Bates's, and Fuller's Diſpenſatory, with Remarks: 
Obſervations, explaining the Virtues and right Application 
each Recipe, and a large Index to the whole: By Edu 
Strother, M. D. The 42 Edition, price 5s. and 64. 

Criticon Febrium; or, a Critical Eſſay on Fevers, with 
Diagnoſticks and Methods of Cure.in all the different Sp 
cies of them; to which is prefix'd a large Introduction conce 
ing the Uſe and Abuſe of the Mathematicks in Phyſick, : 
the Baſis on which Indications are founded; where alſo t 

\ Emnodia Medicorum is annexed : By Edward Strother, M.D. 
24 Edition, carefully reviſed and corre&ed, with Additio 
and a large Index, price 3s. 6d. * _ 

Euodia, or a Diſcourſe of Cauſes and Cures, in two part 
the firſt contains a ſhort and eaſy Method how to diſcover t 
Cauſes of any Diſeaſe : The ſecond gives plain Inſtrudio 
how to proceed in the Cure of all, but more particularly cot 
plicated Diſeaſes. The ſecond Edition, carefully correQ 

with Additions : By EA ether, M. D. price 31. 64. 
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